


Warmer weather has arrived, and that means firing up those grills to create a delicious 

summer menu. From marinades and glazes to beverages and desserts, honey adds 

a depth of flavor and functionality to any recipe. When paired with bitter ingredients, 

honey adds balance to create the perfect flavor profile like in the sweet and tangy 

honeyed arugula on our Peppered Asiago Bacon Burger.

For more inspiration, honey recipes and cooking tips, visit honey.com.

SWEETEN UP YOUR SUMMER 

with honey!
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Celebrate
35  THE GREAT  

AMERICAN  
CAMPOUT 
Celebrate 100 years of  
the National Park Service 
with open-air dishes that 
make happy campers  
from Acadia to Yosemite.

45  A BETTER  
BACKYARD BASH 
Make your patriotic party 
the best on the block with 
home-tested tips for fun, 
flair and a freewheeling 
beverage service.

49  POTLUCK  
ON THE PORCH 
Crumble corn bread into 
your salad and spike that 
BBQ sauce with sweet 
tea—this get-together’s 
Southern-style.

ALL-AMERICAN FRESH
Bubbly fruit pies, campfire ribs, homemade soft-serve 
and a knock-your-flip-flops-off potato salad. This nation 
of great cooks has got it covered. Feast on, friends.

MOM WISDOM

“If you don’t want the truth, don’t ask your mother.”
—TARA BATTLES KIRKWOOD, MO

Watermelon- 
Strawberry Cooler, 

page 52

Grilled Spicy  
Corn on the Cob, 
page 38
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On Our Cover

Pure Peachy 
Perfection
Settle in on the 
porch with a 
sweet slice of 
Cast-Iron Peach 
Crostata. Your 
purely Southern 
potluck starts on 
page 49.  

Cover by Jim Wieland (Photographer), 
Stephanie Marchese (Set Stylist) and  
Lauren Knoelke (Food Stylist)
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Start with a fab dessert—and  
the ideas only get much more 
delicious from there. Here’s  
our happy roundup of all things 
tasty and homey.
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A staffer shows off Mom’s 
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gourmet to go.

63  OH, PIE GOODNESS 
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and check out his gotta-have-it 
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 6 EDITOR’S LETTER

 7 RECIPE STAR

 19 THE TASTY 10

 86 MASTHEAD

 88 RECIPE INDEX

43

70

28



����;YHKLTHYRZ���4HYZ��0UJVYWVYH[LK�������>LZ[PL�PTHNL�HUK�[YH`�ZOHWL�HYL���[YHKLTHYRZ�

@V\Y�ILZ[�YLJPWLZ��-VY�`V\Y�ILZ[�MYPLUK�

cesar.®�SV]L�[OLT�IHJR��

;OL�TLHSZ�`V\�SV]L��THKL�Q\Z[�MVY�[OLT��cesar � home delights��IYHUK��



Editor’s Letter

P.S.

CATHERINE CASSIDY 
EDITOR-IN-CHIEF
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Summer’s Juicy Fruit
Just looking at the sorbet in this photo makes my mouth water—how about you? 

Delicious straight from the farmers market basket (with a napkin to catch the 

drippings!), fruits star in all manner of delights in this issue—sweet-tart salads, 

refreshing slushes and, my favorite, luscious fruit pies.

When I was a kid, I regularly requested pie instead of cake for my birthday—

my mom’s made-from-scratch standouts, to be exact. Cherry, berry, peach, 

apple, strawberry. I couldn’t get enough of ’em. Like my mother, I love baking 

pies. I cheat and use refrigerated crust, but they satisfy my crew just fine.  

One of my all-time favorites is from our August 2010 

issue—Jean Ross’ Five-Fruit Pie. I made two for my 

father’s 80th birthday and they were the stars of the party. 

After my father, of course!

So clear a spot on the windowsill and check out Jean’s 

recipe at tasteof home.com/fruitpie. Or flip to page 63  

for new ways to bake up juicy 

apricots, plums, lemons and 

more into summery-delicious 

and even birthday-worthy pies. 

Find our best recipes for just the two of you, 
from cheesy, bacony breakfasts and irresistibly  

saucy chops to sweet desserts meant for two spoons, in the  
Cooking for Two special edition on newsstands right now.

CATHERINE’S ROUNDUP  

OF GOOD TIMES,  

BIG HAPPENINGS AND 

GOTTA-TRY-IT FUN.

1.

Throw a sorbet social! 
Make summery floats 
with your best friends. 

2.

Go bonkers over garlic. 

The Gilroy Garlic Festival 

in Gilroy, California,  

gets the party started 

with 2 tons of fresh  

garlic, July 29-31.

3.

Celebrate National 

Peaches & Cream Day  

on June 21 with the  

Cast-Iron Peach Crostata 

on page 54 and a giant 

scoop of vanilla. 

4.

Take your neighbor a jar  

of homemade jam or 

tomato sauce. Find our 

favorite canning recipes  

at tasteofhome.com/
topcanning.

5.

Visit a national park!  

To celebrate its 100th 

birthday, the National 

Park Service offers  

free admission to all  

parks Aug. 25-28.

THE  
SHORT 

LIST

FIZZY FUN 

Scoop your 

favorite sorbet 

flavor and pour  

on the bubbles.

LEMON 

WITH GINGER ALE

RASPBERRY 

WITH CREAM SODA

MANGO 

IN A GLASS OF 

CHAMPAGNE



SHARE YOUR OWN RECIPE CREATIONS, STORIES AND PHOTOS  

(WE’D LOVE TO SEE ALL THREE) AT TASTEOFHOME.COM/SUBMIT.

THIS ISSUE’S
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Big-Batch Recipes What dish 
makes the group gather ’round  
at your reunion? We want your 
serves-a-bunch recipes that  
keep the whole crowd happy.

Regional Desserts How do 
folks do dessert in your corner  
of the world? Send your recipe  
for the regional confection that 
makes your home the sweetest.

Share Your Story We want to hear your favorite summertime stories, 
along with details about the food that makes sunny days even more 
special. Send us the memories and the recipes that warm your heart.

Her Root Beer Apple Baked 
Beans (page 39) take sweet  
and smoky center stage at 
every backyard barbecue.   
You could be our next star!  
We’re looking for:

WAY TO GO, 
NANCY HEISHMAN! 

20th recipe published!

36,291 
shares

 HEY, INSTAGRAMMERS!

Follow @tasteofhome on 
Instagram for recipes that make 
summer even sweeter, like this 

Lemonade Icebox Pie.

 GET PINSPIRED

From star-spangled treats to the 
best of the barbecue, our July 4th 
Recipes board is a big all-American 

celebration. Find the fun at 
tasteofhome.com/july4thpin.

 HOT ON FACEBOOK

Like us at facebook.com/
tasteofhome to see our favorite 

summer recipes, like Zucchini Pizza 
Casserole from Lynn Bernstetter  
of White Bear Lake, Minnesota.

GET SOCIAL!
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A DOLLOP OF DAISY.NOW YOU CAN

Visit daisybrand.com/squeeze 
for more ways to use Daisy.



Mixing Bowl HERE’S OUR HAPPY ROUNDUP OF 

ALL THINGS TASTY AND HOMEY
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AMERICAN 

DREAMCAKE
This cake is my cake. This cake is your cake. We crowned this beauty  
with whipped cream (our Test Kitchen is in Wisconsin, after all) and  
piled on pride-and-joy fruits from California to the New York island.

Pacific  
Northwest 
Blackberries

California  
Strawberries

Florida  
Key Limes

Georgia 
Peaches

East Coast 
Blueberries

DESSERT FIRST! 

All-American  

Sheet Cake

Prepare a white cake mix as 

directed for a 13x9-in. baking 

pan, substituting buttermilk  

for the water. When cool,  

frost with sweetened  

whipped cream and pile  

on your favorite  

summer fruits.
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*
Freeze the celery, onion and carrots together, since you  
cook those first. Stash the zucchini and summer squash  
in their own bag so you can add them at just the right time. 

Make soup mix! Chop the right amounts for batches  
of minestrone, then freeze. This makes your middle- 
of-February soups taste homegrown (and all the prep 
work is done). —Leah Rekau, Taste of Home Food Stylist

I can’t keep up with the 
veggies from my garden. 
Any ideas?

Q&A

Garden Minestrone
After doing many trial-and-

error batches, I developed  

a hearty, restaurant-quality 

veggie soup my whole family 

craves—kids and all.

—Hillery Martin, Fort Leavenworth, KS

Prep: 20 min. • Cook: 30 min.   

Makes: 10 servings (4 qt.)

 2 Tbsp. olive oil

 7 medium carrots, chopped

 7 celery ribs, chopped

 1 medium onion, chopped

 3 medium zucchini, chopped

 2 yellow summer squash, chopped

 2 bay leaves

 ¹�₂ tsp. salt

 ¹�₄ tsp. pepper

 ¹�₄ tsp. dried thyme

 ¹�₄ tsp. dried sage leaves

 ¹�₈ tsp. crushed red pepper flakes

 3 garlic cloves, finely chopped

 2 cans (15¹�₂ oz. each) great northern 

beans, rinsed and drained, divided

 1 can (15 oz.) crushed tomatoes

 2 cartons (32 oz. each) reduced-

sodium chicken broth

 1 cup uncooked ditalini or  

other small pasta

 12 cups chopped fresh spinach (12 oz.)

1. In a 6-qt. stockpot, heat oil over medium 

heat. Add carrots, celery and onion; cook 

until tender, 6-8 minutes. Add zucchini, 

yellow squash and seasonings; cook and stir 

until squashes are crisp-tender, 4-6 minutes. 

Add garlic; cook 1 minute longer.

2. Mash ¹�₂ cup beans with a fork. Stir mashed 

beans and tomatoes into vegetables. Add 

broth; bring to a boil. Reduce heat; simmer, 

covered, 10-12 minutes.

3. Stir in pasta and remaining beans; return 

to a boil. Cook, uncovered, until pasta is 

tender, 7-9 minutes. Discard bay leaves.  

Stir in spinach; cook until spinach is wilted.

Per serving: 209 cal., 4g fat (1g sat. fat),  

0 chol., 929mg sod., 35g carb.  
(10g sugars, 9g fiber), 12g pro.

Celery, Onion and Carrots

+ Zucchini and Summer Squash 

= Soup Mix!
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A simple sauce with a little kick makes  
these dogs summer’s best friend.

LUCKY DOG

Chili dogs for the win in my 

book. They have so much 

more flavor and are a great 

way to sneak in veggies. 

—Erika L. Miller,  

Cincinnati, OH

I use homemade chili 

leftovers to top hot dogs  

on weekends. Serve with 

mustard, onions and Fritos! 

—Linda Bellieu Winton, 

Collinsville, OK 

I bake my chili dogs so  

the bread gets crisp and 

everything stays in place 

when you bite into it. 

—Amanda Pinkston,  

Alvin, TX

Chili dogs. You can dress  

’em up or down and vary  

the ingredients for different  

taste preferences. 

—Paula Lininger Morrow,  

Kansas City, MO

Topped with all the best 

fixings—homemade chili, 

cheese, onions—a chili dog  

is a meal in itself. 

—Jeanne Abbott,  

Coos Bay, OR

YOU VOTED! 

In one corner, corn dog.  

In the other, chili dog. TOH 

Facebook fans weighed in, 

and the favorite is…

CHILI DOG

63%
vs. 37%

CORN DOG

FORK FIGHT

My Favorite Chili Dogs
The very thought of a hot dog dressed in 

chili makes me giddy. To get that straight-

from-the-ballpark taste, I combine 

ketchup, mustard, chili and hot sauce.

—Patricia Pauling, Adams, NY

Prep: 20 min. • Cook: 1 hr.   

Makes: 8 servings

 1 lb. ground beef

 2 small finely chopped onions, divided

 1 can (15 oz.) tomato puree

 ¹�₂ cup ketchup

 2 Tbsp. chili powder

 1 Tbsp. finely chopped green pepper

 1 Tbsp. white vinegar

 2 tsp. ground mustard

 1 tsp. hot pepper sauce

 1 tsp. onion salt

 ¹�₂ tsp. garlic powder

 4 cups water

 8 hot dogs

 1 pkg. (12 oz.) hot dog buns, split

Yellow mustard

1. In a large saucepan, cook and crumble 

beef over medium heat until no longer 

pink, 8-10 minutes; drain. Add one 

chopped onion and next 10 ingredients; 

simmer 1 hour, stirring frequently.

2. Cook hot dogs according to the 

package directions. Place in buns and  

top with chili, remaining chopped onion 

and yellow mustard.

Per serving: 427 cal., 22g fat (9g sat. fat), 

60mg chol., 1,195mg sod., 33g carb.  
(9g sugars, 3g fiber), 21g pro.

APPLE BREAD vs.
PUMPKIN BREAD

Get in on the fun! Like us at 

FACEBOOK.COM/

TASTEOFHOME.

NEXT UP



Mixing Bowl

We could not stop raving about these grilled  
dishes from this issue. They’ll fire you up, too.MUST MA KE!

“Time for some 
glamping! These easy 

eclairs keep camp food classy  
(even though you’ll want to scarf 
them like it’s your job). Plus, I love 
that you can use any frosting and 
filling combo you like.”  
—Ellie Martin Cliffe, Senior Editor

“Once you grill, you 
never go back. I’m  

kind of obsessed. These are easier 
than you think and you cannot  
beat the end result. This recipe  
was delicious and so refreshing.”  
—Erin Puariea, General Manager,  
Taste of Home Cooking School

“What a fun idea.  
I didn’t think 

spaghetti and meatballs  
could get any better.”  
—Melissa Hansen, Prep Cook

Grilled Tomato Pizzas
ƩƚƠƞ�Ƃſ

Summertime Spaghetti 
with Grilled Meatballs
ƩƚƠƞ�ƇƁ

Eclairs on the Grill
ƩƚƠƞ�ƂƇ



Grill for it !

It’s time for grilling greatness! Get your tongs on our 
recipes and get set for a delicious summer.

PorkBeInspired.com 

Have a ball making this butter bursting 
with fresh-picked-strawberry flavor. 
Slather it on silver-dollar pancakes, 

bite-size bagels or mini muffins.

Berry Patch 

Butter

KiDS in the 
KiTCHeN

Easy Strawberry Butter
After picking strawberries  

for the first time, I developed  

this fruity, spreadable butter. 

Try other fruit spreads using 

raspberries, blackberries—

even seedless jams like apricot, my favorite.

—Julie Herrera-Lemler, Rochester, MN  

Takes: 5 min. • Makes: 2¹�₄ cups

 6 large fresh strawberries, room 

temperature, stems removed

 1 cup butter, softened

 ³�₄ to 1 cup confectioners’ sugar

Pulse strawberries in a food processor until 

chopped. Add butter and ¹�₂ cup confectioners’ 

sugar; process until blended. Add enough 

remaining confectioners’ sugar to reach a 

spreading consistency and desired level of 

sweetness. Store in the refrigerator.

Per (1-Tbsp.) serving: 56 cal., 5g fat  
(3g sat. fat), 14mg chol., 41mg sod., 3g carb. 
(3g sugars, 0g fiber), 0 pro.
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Spot this skillet in this issue, and you could win a Taste of Home cookbook.  
Find it? Go to tasteofhome.com/hiddenobject. In our last issue, the colander 
was on page 46. See complete guidelines on page 88.

HIDDEN 
OBJECT

What is your favorite  

summertime food memory?

“I remember my mom telling us if we picked the cherries from the tree in  

our backyard, she would make us pies. I can still see her in the little kitchen 

pitting cherries and making homemade crusts. All the neighborhood kids 

who helped pick got to eat one of those pies outside on our picnic table.”  

—Liz Simpson Lambert, Chantilly, VA

“A lobster bake in Maine. 
I recall a pickup truck full of ice and  
loaded with lobster, soda (or pop, as 
they call it up there), steamer clams, 
corn on the cob, taters and seaweed. 
I was only 10 or 11 years old, but I 
can still smell the layers of seaweed 
steaming in the pit.” 
—Michael Beebe, Medford, WI

“On my birthday one year,  

my husband, Ronal, surprised 

me with a charter fishing 

trip in the Channel Islands 

near Ventura, California.  

The highlight, besides the 

great fishing, was when the 

crew gathered a fish from 

each of us, cleaned it and 

grilled it right there on the 

boat. They served it with  

fresh pico de gallo, just-made 

grilled tortillas and all the 

condiments to go with it.  

I can still taste it, and that 

was many years ago.” 

—Teri Rasey,  
Cadillac, MI  

It’s just not the Fourth unless 
there’s a picnic, like the 1945 
celebration in this photo, 
shared by Janis Burkhardt  
of North Olmsted, Ohio.

AROUND THE TABLE

MORE
FUN DINNER
CONVERSATION

Ask each person at 

the table to name 

his or her favorite 

ice-cream-truck 

treat. Or, make it 

into a silly game and 

take turns guessing 

each other’s.



A HOME FREEZE DRYER
THE FUTURE OF FOOD

1-888-872-0768      harvestright.com MADE IN AMERICA

Prepare for THE FUTURE
Your favorite recipes, 

meats, fruits & veggies 
will last 25 years on your 

pantry shelf.

Preserve better than 

your grandmother
It’s far better than 

canning and takes little 
time & effort.

FOOD STAYS FRESH
Food will taste great 

without preservatives 
or loss of nutrition for 

up to 25 years.

25
YEARS

FOOD
LASTS



TEST KITCHEN

PROMOTION

our team of culinary experts wants you to have the best summer ever! 
we’re sharing our favorite summertime recipes that are sure

to add flavor to the season. text toh7 to 51684 for the full recipes.

RED VELVET CAKE

BLUEBERRY ROMAINE SALAD GRILLED PEPPERS WITH GOAT CHEESE

RANCH FRIED CHICKEN

Smartphone required for proper access. You will receive 1 text message. Message and data rates may apply. 

Text “HELP” for help. Your information will not be sold or used for any other purpose.

TEXT TOH7 TO 

51684
FOR RECIPES
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KITCHEN TRICKS & HEALTHY 

TIPS FOR HAPPY EATINGCook Smart

POTATO SALAD, 

PERFECTED
Staffer Ellie Martin Cliffe brings her mom’s famous potluck side  

to the Test Kitchen to prove it’s all that, with a dash of paprika.

Mom’s Super 
Stupendous  
Potato Salad  
Ellie Martin Cliffe, 

Taste of Home 

Senior Editor



Cook Smart Best Ever
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ELLIE’S

INSIDE SCOOP

CHOOSE RED  

POTATOES over 

russets—the waxy 

flesh has a better 

texture, and the skins 

add earthy flavor and 

that pretty color.

ADD VINEGAR TO  

THE WATER before 

cooking to set the 

flesh of the potatoes 

so they won’t fall 

apart when you stir 

everything together.

POP THE GARLIC INTO  

THE COOKING WATER 

to mellow it and 

infuse the potatoes  

with its savory 

goodness at the  

same time.

TOSS WITH DRESSING 

while the potatoes 

are still warm so 

they’ll better absorb 

the creamy, tangy 

amazingness.

Mom’s  
Super Stupendous  
Potato Salad

In college, my 

best friend 

and I debated 

whose mom 

made the 

best potato salad. Turns out 

they were almost identical! 

Even though I’ve since 

tweaked our recipe, it still 

takes me home again.

—Ellie Martin Cliffe, 

Taste of Home Senior Editor

Prep: 20 min.   

Cook: 15 min. + chilling  

Makes: 12 servings

 1 garlic clove,  

peeled

 3 lbs. small red 

potatoes,  

quartered

 2 Tbsp. cider 

vinegar, divided

 1¹�₂ tsp. salt, divided

 6 hard-cooked large 

eggs, divided

 1 cup mayonnaise

 ¹�₂ cup sour cream

 1 Tbsp. Dijon mustard

 ¹�₂ tsp. paprika

 ¹�₄ tsp. pepper

 1 medium sweet onion, 

finely chopped

 2 celery ribs, finely 

chopped

 2 Tbsp. minced 

fresh parsley

1. Skewer garlic clove with  

a toothpick (to make it easy 

to find after cooking). Place 

potatoes, 1 Tbsp. vinegar,  

1 tsp. salt and skewered 

garlic in a Dutch oven; add 

water to cover. Bring to a 

boil. Reduce heat and simmer 

until the potatoes are just 

tender, 10-12 minutes. Drain, 

reserving garlic; remove 

skewer and crush garlic.

2. Meanwhile, chop five eggs. 

Whisk together mayonnaise, 

sour cream, mustard, paprika, 

pepper, garlic and remaining 

vinegar and salt. Stir in the 

potatoes, chopped eggs, 

onion and celery. Refrigerate 

4 hours or until cold.

3. Just before serving, slice 

remaining egg. Top salad 

with sliced egg; sprinkle with 

fresh parsley and, if desired, 

additional paprika.

Per serving: 281 cal., 19g fat 
(4g sat. fat), 10mg chol., 

472mg sod., 20g carb.  
(2g sugars, 2g fiber), 6g pro.

*
Use a grid-style 
cooling rack to 
“chop” your 
hard-cooked eggs. 
It’s faster (and less 
slippery). Set the 
rack on top of the 
bowl and smoosh 
the peeled egg 
through. Done.
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TATER  
TOSS-UP
You say mayo, they say Miracle Whip. 
Let’s call the whole thing amazing. Our 
Facebook fans share the twists on potato 
salad that make it a summer superstar.

1
I use the standard 
ingredients plus a few 

veggies like cucumber  
and celery...but the real 
standout is a cubed  
apple! You don’t see it  
but you get this lovely, 
refreshing crunch! 

—Sue Vail, 
St. Catharines, ON

2
My secret ingredient  
is a pinch of curry 

powder added to  
a mayonnaise base. 
Everyone loves it! 

—Cheryl Boots,  
Corunna, MI

3
I make a bacon-ranch 
version that’s to die  

for. Boil red potatoes  
(no need to peel) and  
add hard-cooked eggs, 
celery, cooked bacon, 

cheddar cheese, ranch 

dressing and pepper to 
taste. Add a little more 
bacon on top—so good. 

—Katie Lapare,  
Tucson, AZ

4
I use red potatoes, 
cooked with skins on,  

and add a drained jar of 
marinated artichoke 

hearts, a small jar of 
green olives and thinly 
sliced red onion. I use  
a zesty Italian dressing 

with lime, starting with 
a little and adding until 

all the ingredients  
are nicely covered. 

—Jane Kirkham,  
Grants Pass, OR

5
I mix in some minced 
habanero. We like 

things spicy around here! 

—Christianna Madden,  
Big Bear, CA

6
I make a simple  
potato salad but use 

honey mustard instead  
of regular mustard. 
Wonderfully tasty. 

—Bo McCollom,  
Decatur, AL

7
Miracle Whip, plenty  
of eggs, plus pickle 

relish, mustard and 
slightly cooked green 

peas. Sometimes I stir 
in shredded carrots.  
It’s always eaten up. 

—Lelia Maguire Oster,  
La Salle, CO

8
Unpeeled red 
potatoes, hard-

cooked eggs, celery, 

green onions, sweet 

pickle relish and my 
favorite addition: sliced 

radishes. A little pickle 
relish juice in the dressing 
thins it out a bit. 

—Leoda Johnston Barr, 
Lincoln City, OR

9
To make it extra 
creamy, we use mayo  

and ranch dressing.  
All the credit goes to  
my husband; everyone 
requests his potato salad. 

—Kathy Luka, Chicago, IL

10
My mother always 
added tomatoes  

to her potato salad,  
so I do the same. 

—Laura Prince, Weaver, AL

THE  

TAST Y  
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GET IN ON ALL THE FOOD TALK AT  

FACEBOOK.COM/TASTEOFHOME.



What is XELJANZ/XELJANZ XR?
XELJANZ/XELJANZ XR is a prescription medicine called a Janus kinase 
(JAK) inhibitor. XELJANZ/XELJANZ XR is used to treat adults with 
moderately to severely active rheumatoid arthritis in which 
methotrexate did not work well. 
• It is not known if XELJANZ/XELJANZ XR is safe and eff ective in 

people with hepatitis B or C.
• XELJANZ/XELJANZ XR is not for people with severe liver problems.
• It is not known if XELJANZ/XELJANZ XR is safe and eff ective 

in children.

IMPORTANT SAFETY INFORMATION

What is the most important information I should know about 
XELJANZ/XELJANZ XR?
Serious infections. XELJANZ/XELJANZ XR can lower the ability of 
your immune system to fi ght infections. Some people can have 
serious infections while taking XELJANZ/XELJANZ XR, including 
tuberculosis (TB), and infections caused by bacteria, fungi, or viruses 
that can spread throughout the body. Some people have died from 
these infections. Your healthcare provider should test you for TB 
before starting XELJANZ/XELJANZ XR, and monitor you closely for 
signs and symptoms of TB infection during treatment. You should 
not start taking XELJANZ/XELJANZ XR if you have any kind of 
infection unless your healthcare provider tells you it is okay. 

You may be at a higher risk of developing shingles.

Cancer and immune system problems. XELJANZ/XELJANZ XR may 
increase your risk of certain cancers by changing the way your immune 
system works. Lymphoma and other cancers, including skin cancers, 
have happened in patients taking XELJANZ/XELJANZ XR.

Some people who have taken XELJANZ with certain other medicines 
to prevent kidney transplant rejection have had a problem with certain 
white blood cells growing out of control (Epstein Barr Virus–associated 
post-transplant lymphoproliferative disorder).

Tears (perforation) in the stomach or intestines. Some people taking 
XELJANZ/XELJANZ XR can get tears in their stomach or intestine. 
This happens most often in people who also take nonsteroidal 
anti-infl ammatory drugs (NSAIDs), corticosteroids, or methotrexate. 
Tell your healthcare provider right away if you have fever and stomach-
area pain that does not go away, and a change in your bowel habits.

Changes in lab test results. Your healthcare provider should do 
blood tests before you start receiving XELJANZ/XELJANZ XR, and 
at certain times while you are taking XELJANZ/XELJANZ XR, to 
check for the following side eff ects:
• changes in lymphocyte counts. Lymphocytes are white blood cells 

that help the body fi ght off  infections.
• low neutrophil counts. Neutrophils are white blood cells that help 

the body fi ght off  infections.
• low red blood cell count. This may mean that you have anemia, 

which may make you feel weak and tired.
Your healthcare provider should also routinely check certain liver tests. 
You should not receive XELJANZ/XELJANZ XR if your lymphocyte 
count, neutrophil count, or red blood cell count is too low or your liver 
tests are too high. Your healthcare provider may stop your XELJANZ/
XELJANZ XR treatment for a period of time if needed because of 
changes in these blood test results. Your healthcare provider should 
do blood tests to check your cholesterol levels 4-8 weeks after you 
start XELJANZ/XELJANZ XR, and as needed after that.

Before taking XELJANZ/XELJANZ XR, tell your healthcare 
provider if you:
• think you have an infection or have symptoms of an infection such 

as fever, sweating, or chills; cough; blood in phlegm; warm, red, or 
painful skin or sores on your body; burning when you urinate or 
urinating more often than normal; muscle aches; shortness of 
breath; weight loss; diarrhea or stomach pain; or feeling very tired

• are being treated for an infection 
• get a lot of infections or have infections that keep coming back
• have diabetes, HIV, or a weak immune system. People with these 

conditions have a higher chance for infections
• have TB, or have been in close contact with someone with TB 
• live or have lived in, or have traveled to certain parts of the country 

(such as the Ohio and Mississippi River valleys and the Southwest) 
where there is an increased chance for getting certain kinds of 
fungal infections (histoplasmosis, coccidioidomycosis, or 
blastomycosis). These infections may happen or become more 
severe if you use XELJANZ/XELJANZ XR. Ask your healthcare 
provider if you do not know if you have lived in an area where these 
infections are common

• have or have had hepatitis B or C or liver problems
• have ever had any type of cancer

Feet were made for splashing, 
not for RA.

FOR MODERATE TO SEVERE RA

XELJANZ (tofacitinib citrate) can reduce joint pain and 
swelling in as little as two weeks.*

If you used to love doing it, don't let RA stop you from getting back to it. 

XELJANZ is a small pill, not an injection or infusion, for adults with moderate 

to severe RA for whom methotrexate did not work well.

ASK YOUR RHEUMATOLOGIST IF XELJANZ IS RIGHT FOR YOU

DISCOVER XELJANZ®, AND ONCE-DAILY XELJANZ XR®.

*Individual results may vary



• have kidney problems
• have any stomach area (abdominal) pain or been diagnosed with 

diverticulitis (infl ammation in parts of the large intestine) or ulcers in 
your stomach or intestines or narrowing within your digestive tract

• have had a reaction to tofacitinib or any of the ingredients in 
XELJANZ/XELJANZ XR

• have recently received or are scheduled to receive a vaccine. People 
taking XELJANZ/XELJANZ XR should not receive live vaccines but 
can receive non-live vaccines

• have any other medical conditions
• plan to become pregnant or are pregnant. It is not known if 

XELJANZ/XELJANZ XR will harm an unborn baby 
Pregnancy Registry: Pfi zer has a registry for pregnant women who 
take XELJANZ/XELJANZ XR. The purpose of this registry is to check 
the health of the pregnant mother and her baby. If you are pregnant 
or become pregnant while taking XELJANZ/XELJANZ XR, talk to 
your healthcare provider about how you can join this pregnancy 
registry or you may contact the registry at 1-877-311-8972 to enroll

• plan to breastfeed or are breastfeeding
After starting XELJANZ/XELJANZ XR, call your healthcare provider 
right away if you have any symptoms of an infection. XELJANZ/
XELJANZ XR can make you more likely to get infections or make 
worse any infection that you have.

Tell your healthcare provider about all of the medicines you take, 
especially any other medicines to treat your rheumatoid arthritis. 
You should not take tocilizumab (Actemra®), etanercept (Enbrel®), 
adalimumab (Humira®), infl iximab (Remicade®), rituximab (Rituxan®), 
abatacept (Orencia®), anakinra (Kineret®), certolizumab pegol 
(Cimzia®), golimumab (Simponi®), azathioprine, cyclosporine, or other 
immunosuppressive drugs while you are taking XELJANZ/XELJANZ XR. 
Taking XELJANZ/XELJANZ XR with these medicines may increase 
your risk of infection. 
Tell your healthcare provider if you are taking medicines that aff ect 
the way certain liver enzymes work. Ask your healthcare provider if 
you are not sure if your medicine is one of these.

Taking XELJANZ XR 
When you take XELJANZ XR, you may see something in your stool 
that looks like a tablet. This is the empty shell from the tablet after 
the medicine has been absorbed by your body.

What are other possible side eff ects of XELJANZ/XELJANZ XR?
XELJANZ/XELJANZ XR may cause serious side eff ects, including 
hepatitis B or C activation infection in people who carry the virus in 
their blood. If you are a carrier of the hepatitis B or C virus (viruses 
that aff ect the liver), the virus may become active while you use 
XELJANZ/XELJANZ XR. Tell your healthcare provider if you have the 
following symptoms of a possible hepatitis B or C infection: feeling 
very tired, little or no appetite, clay-colored bowel movements, 
chills, muscle aches, skin rash, skin or eyes look yellow, vomiting, 
fevers, stomach discomfort, and dark urine.

Common side eff ects of XELJANZ/XELJANZ XR include upper respiratory 
tract infections (common cold, sinus infections), headache, diarrhea, 
nasal congestion, sore throat, and runny nose (nasopharyngitis).

You are encouraged to report negative side eff ects of prescription drugs 
to the FDA. Visit www.fda.gov/medwatch or call 1-800-FDA-1088.

Please see additional Patient Information on the following page.

All trademarks are property of their respective owners. PP-XEL-USA-0882-01 © 2016 Pfi zer Inc. All rights reserved. March 2016.

X-rays show 

that XELJANZ helps 

stop further joint 

damage. 

One pill. Once daily.

XELJANZ is also available as a once-daily pill.

A pharmacokinetic (PK) study has found that, like XELJANZ, once-
daily XELJANZ XR delivers medicine to you throughout the day.



What is the most important information I should know about XELJANZ/XELJANZ XR? 

XELJANZ/XELJANZ XR may cause serious side effects including: 

1. Serious infections. 

XELJANZ/XELJANZ XR is a medicine that affects your immune system. XELJANZ/ 
XELJANZ XR can lower the ability of your immune system to fight infections. Some 
people can have serious infections while taking XELJANZ/XELJANZ XR, including 
tuberculosis (TB), and infections caused by bacteria, fungi, or viruses that can spread 
throughout the body. Some people have died from these infections. 

• Your healthcare provider should test you for TB before starting XELJANZ/XELJANZ XR. 
• Your healthcare provider should monitor you closely for signs and symptoms of TB 

infection during treatment with XELJANZ/XELJANZ XR. 

You should not start taking XELJANZ/XELJANZ XR if you have any kind of infection unless 
your healthcare provider tells you it is okay. You may be at a higher risk of developing shingles. 

Before starting XELJANZ/XELJANZ XR, tell your healthcare provider if you: 

• think you have an infection or have symptoms of an infection such as: 

 - fever, sweating, or chills 
 - cough 
 - blood in phlegm 
 -  warm, red, or painful skin or sores  

on your body 
 -  burning when you urinate or  

urinating more often than normal 

 - muscle aches 

 - shortness of breath 

 - weight loss 

 - diarrhea or stomach pain 

 - feeling very tired 

 
• are being treated for an infection. 
• get a lot of infections or have infections that keep coming back. 
• have diabetes, HIV, or a weak immune system. People with these conditions have a 

higher chance for infections. 
• have TB, or have been in close contact with someone with TB. 
• live or have lived, or have traveled to certain parts of the country (such as the Ohio 

and Mississippi River valleys and the Southwest) where there is an increased chance 
for getting certain kinds of fungal infections (histoplasmosis, coccidioidomycosis, or 
blastomycosis). These infections may happen or become more severe if you use 
XELJANZ/XELJANZ XR. Ask your healthcare provider if you do not know if you have 
lived in an area where these infections are common. 

• have or have had hepatitis B or C. 

After starting XELJANZ/XELJANZ XR, call your healthcare provider right away if you 
have any symptoms of an infection. XELJANZ/XELJANZ XR can make you more likely 
to get infections or make worse any infection that you have. 

2. Cancer and immune system problems. XELJANZ/XELJANZ XR may increase your 
risk of certain cancers by changing the way your immune system works. 

• Lymphoma and other cancers including skin cancers can happen in patients taking 
XELJANZ/XELJANZ XR. Tell your healthcare provider if you have ever had any type 
of cancer. 

• Some people who have taken XELJANZ with certain other medicines to prevent kidney 
transplant rejection have had a problem with certain white blood cells growing out of 
control (Epstein Barr Virus–associated post-transplant lymphoproliferative disorder). 

3. Tears (perforation) in the stomach or intestines. 

• Tell your healthcare provider if you have had diverticulitis (inflammation in parts of 
the large intestine) or ulcers in your stomach or intestines. Some people taking  
XELJANZ/XELJANZ XR can get tears in their stomach or intestines. This happens 
most often in people who also take nonsteroidal anti-inflammatory drugs (NSAIDs), 
corticosteroids, or methotrexate. 

• Tell your healthcare provider right away if you have fever and stomach-area pain 
that does not go away, and a change in your bowel habits. 

4. Changes in certain laboratory test results. Your healthcare provider should do blood 
tests before you start receiving XELJANZ/XELJANZ XR and while you take XELJANZ/
XELJANZ XR to check for the following side effects: 

• changes in lymphocyte counts. Lymphocytes are white blood cells that help the 
body fight off infections. 

• low neutrophil counts. Neutrophils are white blood cells that help the body fight  
off infections. 

• low red blood cell count. This may mean that you have anemia, which may make 
you feel weak and tired. 

Your healthcare provider should routinely check certain liver tests. 

You should not receive XELJANZ/XELJANZ XR if your lymphocyte count, neutrophil 
count, or red blood cell count is too low or your liver tests are too high. 

Your healthcare provider may stop your XELJANZ/XELJANZ XR treatment for a period 
of time if needed because of changes in these blood test results. 

You may also have changes in other laboratory tests, such as your blood cholesterol 
levels. Your healthcare provider should do blood tests to check your cholesterol levels 
4 to 8 weeks after you start receiving XELJANZ/XELJANZ XR, and as needed after 
that. Normal cholesterol levels are important to good heart health. 

See “What are the possible side effects of XELJANZ/XELJANZ XR?” for more  
information about side effects. 

What is XELJANZ/XELJANZ XR? 

XELJANZ/XELJANZ XR is a prescription medicine called a Janus kinase (JAK) inhibitor.

XELJANZ/XELJANZ XR is used to treat adults with moderately to severely active 
rheumatoid arthritis in which methotrexate did not work well. 

This brief summary is based on XELJANZ/XELJANZ XR Prescribing Information  

LAB-0445-10.0 and Medication Guide LAB-0535-4.0. 

Revised: February 2016.  © 2016 Pfizer Inc. All rights reserved.

CONSUMER BRIEF SUMMARY  
XELJANZ (ZEL’ JANS’) XELJANZ XR  
(ZEL’ JANS’ EKS-AHR) (tofacitinib)

It is not known if XELJANZ/XELJANZ XR is safe and effective in people with Hepatitis B or C. 
XELJANZ/XELJANZ XR is not for people with severe liver problems. 
It is not known if XELJANZ/XELJANZ XR is safe and effective in children. 

What should I tell my healthcare provider before taking XELJANZ/XELJANZ XR? 
XELJANZ/XELJANZ XR may not be right for you. Before taking XELJANZ/XELJANZ XR, 
tell your healthcare provider if you: 
• have an infection. See “What is the most important information I should know about 

XELJANZ/XELJANZ XR?” 
• have liver problems 
• have kidney problems 
• have any stomach area (abdominal) pain or been diagnosed with diverticulitis or 

ulcers in your stomach or intestines 
• have had a reaction to tofacitinib or any of the ingredients in XELJANZ/XELJANZ XR 
• have recently received or are scheduled to receive a vaccine. People who take 

XELJANZ/XELJANZ XR should not receive live vaccines. People taking XELJANZ/
XELJANZ XR can receive non-live vaccines. 

• have any other medical conditions. 
• plan to become pregnant or are pregnant. It is not known if XELJANZ/XELJANZ XR 

will harm an unborn baby. 
-  Pregnancy Registry: Pfizer has a registry for pregnant women who take XELJANZ/

XELJANZ XR. The purpose of this registry is to check the health of the pregnant 
mother and her baby. If you are pregnant or become pregnant while taking 
XELJANZ/XELJANZ XR, talk to your healthcare provider about how you can join 
this pregnancy registry or you may contact the registry at 1-877-311-8972 to enroll. 

• plan to breastfeed or are breastfeeding. You and your healthcare provider should 
decide if you will take XELJANZ/XELJANZ XR or breastfeed. You should not do both. 

Tell your healthcare provider about all of the medicines you take, including prescription 
and over-the-counter medicines, vitamins, and herbal supplements. XELJANZ/
XELJANZ XR and other medicines may affect each other causing side effects. 
Especially tell your healthcare provider if you take: 
• any other medicines to treat your rheumatoid arthritis. You should not take tocilizumab 

(Actemra®), etanercept (Enbrel®), adalimumab (Humira®), infliximab (Remicade®), 
rituximab (Rituxan®), abatacept (Orencia®), anakinra (Kineret®), certolizumab (Cimzia®), 
golimumab (Simponi®), azathioprine, cyclosporine, or other immunosuppressive drugs 
while you are taking XELJANZ or XELJANZ XR. Taking XELJANZ or XELJANZ XR with 
these medicines may increase your risk of infection. 

• medicines that affect the way certain liver enzymes work. Ask your healthcare 
provider if you are not sure if your medicine is one of these. 

Know the medicines you take. Keep a list of them to show your healthcare provider 
and pharmacist when you get a new medicine. 

How should I take XELJANZ/XELJANZ XR? 
• Take XELJANZ/XELJANZ XR exactly as your healthcare provider tells you to take it. 
• Take XELJANZ 2 times a day with or without food. 
• Take XELJANZ XR 1 time a day with or without food. 
• Swallow XELJANZ XR tablets whole and intact. Do not crush, split, or chew. 
• When you take XELJANZ XR, you may see something in your stool that looks like a tablet. 

This is the empty shell from the tablet after the medicine has been absorbed by your body. 
• If you take too much XELJANZ/XELJANZ XR, call your healthcare provider or go to 

the nearest hospital emergency room right away. 

What are possible side effects of XELJANZ/XELJANZ XR? 
XELJANZ/XELJANZ XR may cause serious side effects, including: 
• See “What is the most important information I should know about XELJANZ/XELJANZ XR?” 
• Hepatitis B or C activation infection in people who carry the virus in their blood. If 

you are a carrier of the hepatitis B or C virus (viruses that affect the liver), the virus 
may become active while you use XELJANZ/XELJANZ XR. Your healthcare provider 
may do blood tests before you start treatment with XELJANZ and while you are using 
XELJANZ/XELJANZ XR. Tell your healthcare provider if you have any of the following 
symptoms of a possible hepatitis B or C infection: 

 - feel very tired 
 - little or no appetite 
 - clay-colored bowel movements 
 - chills 
 - muscle aches 
 - skin rash 

 - skin or eyes look yellow 
 - vomiting 
 - fevers 
 - stomach discomfort 
 - dark urine 
 

Common side effects of XELJANZ/XELJANZ XR include: 
• upper respiratory tract infections (common cold, sinus infections) 
• headache 
• diarrhea 
• nasal congestion, sore throat, and runny nose (nasopharyngitis) 
Tell your healthcare provider if you have any side effect that bothers you or that does 
not go away. 
These are not all the possible side effects of XELJANZ/XELJANZ XR. For more 
information, ask your healthcare provider or pharmacist. 
Call your doctor for medical advice about side effects. You may report side effects to 
FDA at 1-800-FDA-1088. 
You may also report side effects to Pfizer at 1-800-438-1985. 

General information about the safe and effective use of XELJANZ/XELJANZ XR. 
Medicines are sometimes prescribed for purposes other than those listed in a brief 
summary. Do not use XELJANZ/XELJANZ XR for a condition for which it was not 
prescribed. Do not give XELJANZ/XELJANZ XR to other people, even if they have the 
same symptoms you have. It may harm them. 
This brief summary summarizes the most important information about XELJANZ/
XELJANZ XR. If you would like more information, talk to your healthcare provider.  
You can ask your pharmacist or healthcare provider for information about XELJANZ/
XELJANZ XR that is written for health professionals. 
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Pina Colada  
Pork Chops with 
Tropical Fruit Salsa
These zesty chops with kiwi, 

banana and avocado salsa 

are a one-way ticket to the 

tropics. The grilled pork and 

the fruit make a perfect pair.

—Jenn Tidwell, Fair Oaks, CA  

Prep: 25 min. + marinating 

Grill: 15 min.  

Makes: 8 servings

 1 can (10 oz.) frozen 

nonalcoholic pina 

colada mix, thawed 

and divided

 4 bone-in pork loin 

chops (15 oz. each)

 ¹�₂ tsp. salt

 ¹�₄ tsp. pepper

 1 cup chicken broth

 1 Tbsp. lemon juice

 1 Tbsp. lime juice

 ¹�₈ tsp. cayenne pepper

 2 Tbsp. cold butter

SALSA

 2 medium kiwifruit, 

peeled and finely 

chopped

 ¹�₂ medium banana, 

peeled and 

finely chopped

 ¹�₂ medium ripe avocado, 

peeled and  

finely chopped

 2 tsp. lime juice

 1 tsp. minced  

fresh cilantro

 1 tsp. minced fresh basil

1. Place ³�₄ cup pina colada 

mix in a shallow dish.  

Add pork; turn to coat. 

Refrigerate at least 1 hour.

2. Drain pork, discarding 

marinade. Sprinkle with salt 

and pepper. Grill, covered, 

over medium-high heat or 

broil 4 in. from heat until  

a thermometer reads 145°, 

6-8 minutes on each side.  

Let stand 5 minutes.

3. Meanwhile, in a small 

saucepan, combine broth, 

remaining pina colada mix, 

lemon juice, lime juice and 

cayenne pepper. Bring to a 

boil; cook, uncovered, until 

liquid is slightly thickened, 

10-12 minutes. Remove from 

heat. Whisk in butter, 1 Tbsp. 

at a time, until creamy.  

If needed, return pan briefly  

to very low heat to soften the 

butter. (Do not allow butter 

to melt completely or sauce 

may separate.)

4. Mix salsa ingredients.  

Slice pork chops; serve  

with salsa and sauce.

Per serving: 417 cal., 23g fat 
(9g sat. fat), 112mg chol., 

373mg sod., 17g carb.  
(15g sugars, 1g fiber),  

35g pro.

TASTES LIKE 

SUMMER
Now’s the time for grill marks and  
all things garden-grown. Bask in the 
glory of these simple, easy eats.

Pina Colada  
Pork Chops with 
Tropical Fruit Salsa  
Jenn Tidwell, 

Fair Oaks, CA 
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Chicken with Citrus 
Chimichurri Sauce
Chimichurri is an herby sauce 

from South America that’s so 

good on grilled meats. My 

citrus version brightens up 

grilled chicken, which gets  

its juiciness from brining.

—Tyffanie Perez,  

Springville, UT

Prep: 20 min. + marinating 

Grill: 10 min.  

Makes: 4 servings

 4 cups water

 ¹�₄ cup kosher salt

 1 Tbsp. honey

 1 tsp. grated lemon peel

 1 tsp. grated 

orange peel

 4 boneless skinless 

chicken breast 

halves (6 oz. each)

CHIMICHURRI SAUCE

 ¹�₂ cup olive oil

 ¹�₄ cup packed fresh 

parsley sprigs

 1 Tbsp. minced 

fresh thyme

 1 Tbsp. lemon juice

 1 Tbsp. orange juice

 1 garlic clove, peeled

 ¹�₄ tsp. salt

 ¹�₈ tsp. pepper

1. In a large bowl, whisk 

water, salt, honey and peels 

until salt is dissolved. Add 

chicken, making sure it’s 

submerged. Refrigerate  

up to 2 hours.

2. Pulse sauce ingredients  

in a food processor until 

smooth. Reserve ¹�₂ cup 

sauce for serving.

3. Remove chicken; rinse  

and pat dry. Brush chicken 

with remaining sauce. Grill, 

covered, over medium-high 

heat or broil 4 in. from heat 

until a thermometer reads 

165°, 4-6 minutes on each 

side. Serve with reserved 

chimichurri sauce.

Per serving: 427 cal., 31g fat 
(5g sat. fat), 94mg chol., 

279mg sod., 1g carb.  
(1g sugars, 0g fiber),  

35g pro.

GOES GREAT WITH

Grilled Veggies with Caper Butter

¹�₄ cup melted butter • 2 minced garlic cloves • 1 Tbsp. lemon juice • 2 tsp. chopped 

capers • 1 Tbsp. minced parsley • 2 each zucchini, yellow summer squash, orange 

peppers, portobello mushrooms • 2 Tbsp. olive oil • ¹�₂ tsp. salt • ¹�₄ tsp. pepper  

Simmer first four ingredients for 2 minutes. Stir in parsley. Cut vegetables into thick slices. 

Brush with olive oil; sprinkle with salt and pepper. Grill over medium heat until tender,  

2-4 minutes on each side, basting with butter mixture. Serve with remaining butter mixture.

—Danyelle Crum, Indian Trail, NC

Chicken with Citrus 
Chimichurri Sauce 
Tyffanie Perez,  

Springville, UT
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Garden Bounty 
Panzanella Salad
My sister gave me fresh 

tomatoes and basil, so I made 

a bread salad known as 

panzanella. It’s perfect  

for that bumper crop of 

homegrown goodies. 

—Jannine Fisk, Malden, MA

Prep: 15 min. • Cook: 20 min. 

Makes: 16 servings  
(1 cup each)

 ¹�₄ cup olive oil

 12 cups French or 

ciabatta bread  
(about 12 oz.),  

cut into 1-in. cubes

 4 large tomatoes, 

coarsely chopped

 1 large English 

cucumber, coarsely 

chopped

 1 medium green pepper, 

cut into 1-in. pieces

 1 medium sweet 

yellow pepper, cut 

into 1-in. pieces

 1 small red onion, 

halved and 

thinly sliced

 ¹�₂ cup coarsely 

chopped fresh basil

 ¹�₄ cup grated 

Parmesan cheese

 ³�₄ tsp. kosher salt

 ¹�₄ tsp. coarsely 

ground pepper

 ¹�₂ cup Italian salad 

dressing

1. In a large skillet, heat  

2 Tbsp. olive oil over medium 

heat. Add half of the bread 

cubes; cook and stir until 

toasted, about 8 minutes. 

Remove from pan. Repeat 

with remaining oil and  

bread cubes.

2. Combine bread cubes, 

tomatoes, cucumber, 

peppers, onion, basil, cheese, 

salt and pepper. Drizzle with 

salad dressing; toss.

Per serving: 131 cal., 6g fat 
(1g sat. fat), 1mg chol., 

310mg sod., 18g carb.  
(3g sugars, 2g fiber), 3g pro. 

Diabetic exchanges:  

1 starch, 1 vegetable, 1 fat.

*
Get to Know 

Panzanella 
This Tuscan salad 
gets its name from 
the toasty pieces of 
bread that bulk it up. 
Upside for summer 
picnics: The longer  
it sits, the better the 
bread soaks up the 
tangy seasonings.

Garden Bounty 
Panzanella Salad  

Jannine Fisk, 

Malden, MA 

UNDER

200
CALORIES
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Cook Smart Everyday Fresh

Caesar Salad  
with Grilled Steak  
& Potatoes
We get our grill on for steak 

and potatoes. It’s a quick and 

easy dish we like to take outside.

—Edie DeSpain, Logan, UT

Prep: 20 min. • Grill: 20 min. 

Makes: 8 servings

 2 pkg. (20 oz. each) 

refrigerated red 

potato wedges

 ³�₄ tsp. salt, divided

 1 beef top sirloin steak 
(1¹�₂ in. thick and 2 lbs.)

 2 Tbsp. plus ²�₃ cup 

creamy Caesar salad 

dressing, divided

 ¹�₄ tsp. pepper

 ²�₃ cup shredded 

Parmesan cheese

 8 cups torn romaine

 4 green onions, chopped

1. Sprinkle potatoes with ¹�₂ tsp. 

salt; divide between two double 

thicknesses of heavy-duty foil 
(about 18 in. square). Fold foil 

around potatoes and seal 

tightly. Grill, covered, over 

medium heat for 20-25 minutes 

or until tender, turning once.

2. Brush steak with 2 Tbsp. 

dressing; sprinkle with pepper 

and remaining salt. Grill, 

covered, over medium heat 

until meat reaches desired 

doneness (for medium-rare,  

a thermometer should read 

145°; medium, 160°; well-

done, 170°), turning once, 

22-26 minutes.

3. Open foil carefully to allow 

steam to escape; transfer 

potatoes to a large bowl.  

Add cheese and remaining 

dressing. Thinly slice steak.

4. Divide lettuce among eight 

serving plates. Top with 

potatoes and steak; sprinkle 

with onions. 

Per serving: 359 cal., 15g fat 
(5g sat. fat), 59mg chol., 

1,058mg sod., 21g carb.  
(4g sugars, 5g fiber), 32g pro.

Caesar Salad with  
Grilled Steak & Potatoes  

Edie DeSpain, Logan, UT 
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Patriotic Potatoes 
with Mustard Sauce
Show your true spirit with a 

bowl of red, white and blue 

potatoes dressed with bacon 

and sour cream. They’re tops 

in my hit parade of summery 

side dishes.

—Julie Murphy,  

Peachtree City, GA

Prep: 10 min. • Bake: 30 min. 

Makes: 8 servings

 8 small red potatoes

 8 small white potatoes

 8 small blue potatoes

 3 Tbsp. canola oil

 1 garlic clove, minced

 ¹�₄ tsp. salt

 ¹�₄ tsp. dried basil

 ¹�₈ tsp. pepper

SAUCE

 6 bacon strips,  

cooked and  

crumbled

 ²�₃ cup sour cream

 ¹�₃ cup mayonnaise

 ¹�₄ cup stone-ground 

mustard

 1 Tbsp. brown sugar

 2 tsp. minced 

fresh chives

 ¹�₄ tsp. paprika

1. Preheat oven to 425°.  

Toss together first eight 

ingredients. Transfer to a 

shallow roasting pan. Roast 

potatoes until tender, 30-35 

minutes, stirring occasionally.

2. Stir together the sauce 

ingredients; serve with  

hot potatoes.

Per serving: 300 cal., 19g fat 
(4g sat. fat), 23mg chol., 

402mg sod., 26g carb. 
(4g sugars, 3g fiber), 6g pro.

GOES GREAT WITH

Grilled  

Seasoned  

Beer Brats

2-4 turkey bratwurst •  

1 can beer • 1 sliced onion • 

1¹�₂ tsp. fennel seed 

Combine all ingredients and 

simmer until bratwurst is no 

longer pink, 8-10 minutes. 

Grill bratwurst over medium 

heat until golden brown. 

Serve with simmered onion. 

—Matthew Hass,  

Taste of Home Test Kitchen

Patriotic 
Potatoes with 
Mustard Sauce  
Julie Murphy, 

Peachtree City, GA 
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Arugula Pesto 
Chicken
We had an abundance of 

arugula in our garden, so I 

made it into pesto. The color 

reminds my son of something 

The Incredible Hulk would eat.

—Courtney Stultz, Weir, KS  

Takes: 25 min.  

Makes: 4 servings

 4 cups fresh arugula 

or spinach

 1 cup fresh basil leaves

 ¹�₄ cup pine nuts

 1 garlic clove, minced

 1¹�₂ tsp. sea salt, divided

 ¹�₄ cup plus 1 Tbsp. 

olive oil, divided

 4 medium zucchini

 1 rotisserie chicken, skin 

removed, shredded

 2 plum tomatoes, 

chopped

 ¹�₄ tsp. pepper

  Grated Parmesan 

cheese, optional

1. Pulse arugula, basil, pine 

nuts, garlic and 1 tsp. salt  

in a food processor until 

chopped. While processing, 

gradually add ¹�₄ cup oil in a 

steady stream until mixture  

is smooth. Shred zucchini 

lengthwise into long strands.

2. In a large skillet, heat 

remaining oil over medium 

heat. Add zucchini strands 

and chicken. Cook and stir 

until zucchini is crisp-tender, 

about 4 minutes.

3. Remove from heat. Add 

tomatoes, pesto, pepper and 

remaining salt; toss to coat.  

If desired, sprinkle with 

Parmesan cheese. Serve 

using a slotted spoon.

Per serving: 488 cal., 32g fat 
(5g sat. fat), 110mg chol., 

836mg sod., 10g carb.  
(6g sugars, 3g fiber), 41g pro.

GOES GREAT WITH

Grilled Garlic Naan

2 Tbsp. melted butter •  

3 minced garlic cloves •  

2 naan flatbreads  

Stir together butter and 

garlic. Place naan on grill 

rack; grill over medium-high 

heat until bottom is golden 

brown, about 2 minutes.  

Flip and brush top with  

garlic butter. Grill until  

golden brown. 

—Jerry Gulley,  

Pleasant Prairie, WI 2

Arugula Pesto Chicken 
Courtney Stultz, Weir, KS 

Protein
POWERHO

USE



MAKE SUMMER 
SWEETER WITH

 Great-tasting sugar alternative

 Zero calories, zero carbs

 No artifi cial ingredients

 Non-GMO and gluten-free

Sugar-Free, Natural 
Delicious Stevia Sweeteners

Raspberry 

Sherbet

DIRECTIONS:

In a large bowl, blend together all ingredients. Once blended, pour 

the mixture into an ice cream maker and churn until thick, about 

30-40 minutes. Serve in ice cream cones or small bowls and enjoy.

Recipes: www.SweetLeaf.com

KEEP
HYDRATED

DELICIOUSLY!

FIVE NEW
SWEET

FLAVORS!

BUY: www.ShopSweetLeaf.com and in your natural foods or grocery stores

CONSISTENTLY WINNING AWARDS FOR TASTE AND INNOVATION

 2 cups yogurt

 1/4 cup milk

 1/2 cup raspberry juice

 1 Tbsp. orange juice

 1 tsp. vanilla

 3 packets SweetLeaf® 

 Organic Stevia Sweetener

 1 banana, cut up

INGREDIENTS:
No sugars   Natural   Convenient

No artifi cial sweeteners

MORE SUMMER SWEETNESS 
FROM SWEETLEAF
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MAKEOVER PIZZA
Reader Michele Tungett’s flame-crisped pizza packs trattoria taste 

without the fat and sodium overload. Get this: The typical personal 

flatbread pizza with cheese has 40 grams of fat and 1,500 milligrams 

of sodium—that’s about two-thirds of the sodium you should have  

in a day. Michele slashes these numbers in a big way with her 

scratch-made crust layered with snappy toppings.  

Grilled Tomato Pizzas
My husband 

and I make 

grilled pizza 

with a tangy 

balsamic 

glaze, and it tastes as if we 

used a wood-burning oven.

—Michele Tungett, 

Rochester, IL  

Prep: 30 min. + rising  

Grill: 5 min./batch  

Makes: 6 servings

 1 pkg. (¹�₄ oz.) active 

dry yeast

 1 cup warm water 
(110° to 115°)

 2 Tbsp. plus ¹�₄ cup 

olive oil, divided

 1 Tbsp. honey

 ¹�₄ tsp. salt

 2 to 3 cups all-

purpose flour

Cooking spray

 6 cups cherry 

tomatoes, halved

 1 cup thinly sliced 

fresh basil

 ¹�₂ cup balsamic glaze

Shaved Parmesan 

cheese, optional

1. Dissolve yeast in warm 

water. Combine 2 Tbsp. oil, 

honey, salt, yeast mixture 

and 1¹�₂ cups flour; beat on 

medium speed until smooth. 

Stir in enough remaining 

flour to form a soft dough 
(dough will be sticky). Turn 

onto a floured surface; knead 

until smooth and elastic, 

about 6-8 minutes. Place in  

a greased bowl, turning once 

to grease the top. Cover and 

let rise in a warm place until 

doubled in size, about 1 hour.

2. Punch down dough; divide 

into six portions. On a lightly 

floured surface, roll each 

portion into an 8x6-in. 

rectangle. Transfer to  

a greased 14-in. piece  

of heavy-duty foil.  

Cover; let rest 10 minutes. 

Spritz with cooking spray.

3. Carefully invert dough onto 

greased grill rack; peel off foil. 

Grill, covered, over medium 

heat until bottom is golden 

brown, 2-3 minutes. Turn; grill 

until second side begins to 

brown, about 1-2 minutes.

4. Remove from grill. Brush 

with olive oil; top with cherry 

tomatoes. Grill, covered, 

until crust is golden brown 

and tomatoes are heated 

through, about 2-4 minutes, 

rotating halfway through 

cooking to ensure an evenly 

browned crust.

5. Top with sliced fresh basil; 

drizzle with balsamic glaze.  

If desired, top with shaved 

Parmesan cheese.

Per serving: 363 cal., 15g fat 
(2g sat. fat), 0 chol., 115mg 

sod., 53g carb. 
(15g sugars, 3g 

fiber), 6g pro. �

 Pop leftover 
grilled crusts  
into the freezer 
for later. Then 
add your favorite 
toppings and 
bake until crispy. 

*
Parm it up! 

2 Tbsp. on your  
pie adds just  
41 calories.

Cook Smart Makeover



OVER 130 YEARS 
OF ITALIAN
CRAFTSMANSHIP.
ENDLESS WAYS TO
SLICE AND ENJOY.

The Galbani Caprese Crostini

Experience the timeless taste of Italy with Galbani® fresh mozzarella.

Find delicious recipes and more at galbanicheese.com .

ITALY’S FAVORITE CHEESE BRAND

©2016 Lactalis American Group, Inc. Galbani is a ® of S.p.A. Egidio Galbani. Our Fresh Mozzarella is freshly crafted in the U.S.A.
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Cook Smart Live Well

Grilled veggies are delicious. But you can have your grilled meats  
and eat them, too, without so many of the carcinogens we’ve been 
hearing about. Research shows that marinating poultry, fish, pork  
or beef in a thin, vinegary marinade instead of a sugary one cuts  
down on charring and cancer risk. 

Raspberry-Banana Soft Serve
When I make this creamy treat, I mix and match bananas  

for their ripeness. Very ripe ones add more banana flavor. 

Less ripe ones deliver a fluffier texture.

—Melissa Hansen, Taste of Home Prep Cook

Prep: 10 min. + freezing • Makes: 5 servings (¹�₂ cup each)

 4 medium ripe bananas

 ¹�₂ cup fat-free plain yogurt

 1 to 2 Tbsp. maple syrup

 ¹�₂ cup frozen unsweetened 

raspberries

1. Thinly slice peeled bananas; transfer to a large resealable plastic  

freezer bag. Arrange slices in a single layer; freeze overnight.

2. Pulse bananas in a food processor until finely chopped. Add yogurt,  

maple syrup and raspberries. Process just until smooth, scraping sides  

as needed. Serve immediately.

For Chocolate-Peanut Butter: Substitute 2 Tbsp. each creamy peanut 

butter and baking cocoa for the raspberries; proceed as directed.

Per serving: 104 cal., 0 fat (0 sat. fat), 1mg chol., 15mg sod., 26g carb.  
(15g sugars, 2g fiber), 2g pro. Diabetic exchanges: 1 fruit, ¹�₂ starch.

CAREFUL 

COOKOUTS

We’ve Got 

the Scoop!

SPLURGE ON 

ORGANIC

PEPPERS  

CELERY  

TOMATOES 

CUCUMBERS  

GRAPES 

LEAFY  

GREENS 

NECTARINES  

PEACHES  

POTATOES  

SNAP PEAS  

STRAWBERRIES

SAVE WITH 

CONVENTIONAL

PINEAPPLE

AVOCADOS  

CABBAGE 

CANTALOUPE 

EGGPLANT

ASPARAGUS

CAULIFLOWER  

KIWIFRUIT   

ONIONS  

SWEET  

CORN

MANGOS

THIS vs. THAT

Eating healthy means ponying up 

for organic, right? Yes and no. 

Some veggies and fruits contain 

high levels of pesticide residue 

(ick!) and some don’t (yay!). Keep 

these lists handy when picking out 

summer’s best produce.

PRODUCE

176 
THE NUMBER OF CALORIES  

YOU CAN BURN IN AN HOUR  

OF BIRD-WATCHING

B
A

S
K

E
T

 O
F

 F
R

U
IT

S
 A

N
D

 V
E

G
E

T
A

B
L

E
S

: 
R

T
IM

A
G

E
S

/S
H

U
T

T
E

R
S

T
O

C
K



The recipe for a healthier meal. 
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SALAD SWAPS

Get all the crunch and flavor you crave—plus 

big health benefits—with these easy trades.

Skip the iceberg 

and switch to  

baby kale or 

spinach, or a 

blend, for way 

more vitamin C, 

calcium and iron.

Substitute 

roasted 

chickpeas  

or soybeans  

for croutons  

to boost your 

intake of fiber 

and protein.

Have a creamy 

dressing without 

overloading on 

calories: Swap 

out the mayo  

for lowfat or 

nonfat plain 

Greek yogurt.

Forgo cubed 

cheeses like 

cheddar and 

Colby-jack—

they’re high in 

saturated fat. 

Feta crumbles 

deliver flavor in  

a leaner way.

Instead of 

sugar-sweetened 

dried fruit, 

sprinkle on  

fresh berries or 

chopped apples 

for that signature 

sweet-tart taste.

DRESS FOR SUCCESS 

Take control of what you splash and  
drizzle on those greens by making  
your own dressings. Find recipes at

tasteofhome.com/easydressing



An extraordinary off er to try Britain’s favourite comfort shoes

Put on a pair of Hotter shoes and your feet will thank you for years.  To help you try 
your fi rst pair, I am proud to offer you our super popular Leanne shoes at an amazing 
price. They will arrive in no time from England - we’ll even pay for the shipping for 
you and returns are free too, in case you want a different size. So there is no risk for 

you to discover why Hotter is Britain’s favourite shoe maker.

What makes Hotter shoes so special?

For more than fi fty years my family have dedicated their lives to making sumptuous 
shoes that you won’t want to take off when you arrive home. Each of our unique 
Comfort Concept® features go some way to giving the most comfortable fi t you’ll 

ever experience. Some of these you’ll notice right away, like butter soft leathers and 
sumptuous cushioning on heels, collars and tongues. Others are your secret, like 

extra wiggle room for toes, so the only way to truly tell is to slip your feet into the most 
comfortable shoes you’ll ever wear.

LEANNE: Available in Standard & Extra Wide, Sizes 5 to 11.

5 STAR REVIEWS

 “Walking on air! Sizing perfect; support 

in exactly the right place; still comfortable 

after standing 8 hours on concrete 

convention hall fl oor.” 
Diana, Waterville, OH

love style, love comfort, love...

Est. 1959

Stewart Houlgrave, Hotter Comfort Concept® Founder

SUPER SOFT • LIGHTWEIGHT • CUSHIONING • FLEXIBLE 
BREATHABLE • HALF SIZES • WIDTH FITTINGS • SIZES 5 TO 11

Off er available on US resident’s fi rst order only. Th e price you see is the price you pay – no sales tax is added to 
the sales price. You will only be charged the advertised price. For full T&C’s see www.hotterusa.com 

Let Leanne take you on all life’s adventures with its shock absorbing sole. 
Soft and breathable, they sport a hygienic removable insole 

to keep your feet fresh. 

White/grey
/lilac 

E x clu sive 
introduc tor y  of fer

LEANNE  SHOES
NORMALLY $110

SAVE 40%
NOW 
ONLY$66

Light grey/
of f white 

Denim blue/
light taupe 

Dark pink/
white 

Navy/light 
grey 

Call TOLL FREE 
1 866 378 7811 

or visit www.hotterusa.com 

Quote off er code: JHPAHME
for 40% of f our complete range 

available online (exclusions may apply)

GREAT 
BRITISH
DESIGN

PLUS 

FREE 
SHIPPING  

& FREE
RETURNS 
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T H E  G R E A T

AMERICAN 

CAMPOUT
Happy 100th birthday, National Park Service. Pop a tent, 

break out the foil and stoke the fire for these reader recipes 

made for wide-open spaces and starry skies.  

And now, for a marshmallow toast!

CAMPERS 

FAVORITE DIP

GRILLED SPICY 

CORN ON THE COB
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ECLAIRS  

ON THE GRILL

BLUEBERRY-CINNAMON 

CAMPFIRE BREAD



GRAND TETONS
W YO M I N G

This adventurous 
Taste of Home 
staffer made her 
summer break 
a national park 
“workcation”—
twice. As a 
volunteer with 
the American 
Hiking Society, 
she teamed 
up with park 
rangers in 
the remote 
wildernesses of 
the Grand Tetons and the North Cascades. 
For eight hours a day, she cleared trail, built 
bridges and swung a pickax with the best 
of them. “I used tools and muscles I never 
thought I would,” she says.

WHAT WAS YOUR COOLEST ANIMAL 

SPOTTING? One time, we spotted a bear 
cub in a tree before seeing the mama jump 
onto a log and roar. She was blocking the 
trail, so we were done working for the day!

THE BEST VISTA? Clearing trail in the 
Cascades, we came upon cool water rushing 
under a bridge surrounded by the most 
amazing wildflowers. I looked around  
and thought, “This is what it’s all about.”

ANY SECRET PARTS OF THE PARKS YOU 

GOT TO DISCOVER? It’s not quite secret, 
but the town of Stehekin, Washington, in 
the Cascades, is accessible only by boat, 
plane or foot. I took an hour boat ride the 
length of Lake Chelan—one of the deepest 
lakes in the country, with mountains rising 
on both sides—to end up in this tiny town. 
It still has a one-room schoolhouse. It’s like 
going back in time.

THE TRAILBLAZER

K R I S T E N  J O H N S O N

EGG & SPINACH 

BREAKFAST BURRITOS

Kristen’s 

recipe!
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Campers Favorite Dip
Our family craves this 

cheesy chili dip so much, 

we make two batches, 

especially for the guys.  

If you’re not grilling out, 

it’s still easy to bake up in the oven.

—Valorie Eble, Bel Aire, KS

Takes: 15 min. • Makes: 3¹�₂ cups

 1 pkg. (8 oz.) reduced-fat  

cream cheese

 1 can (15 oz.) chili with beans

 2 cups shredded cheddar cheese

 2 thinly sliced green onions, optional

  Scoop corn chips

1. Prepare campfire or grill for medium-

low heat. Spread cream cheese in the 

bottom of a 9-in. disposable foil pie pan. 

Top with chili; sprinkle with cheese.

2. Place pan on a grill grate over a 

campfire or on grill until cheese is 

melted, 5-8 minutes. If desired, sprinkle 

with green onion. Serve with corn chips.

Per (¹�₄-cup) serving: 250 cal., 17g fat  
(7g sat. fat), 32mg chol., 403mg sod.,  

15g carb. (2g sugars, 2g fiber), 9g pro.

Eclairs on the Grill
My favorite camping 

treat is an easy eclair  

on a stick. This is the  

one that makes people 

watch what you’re  

doing and beg to be included.

—Bonnie Hawkins, Elkhorn, WI   

Prep: 5 min. • Grill: 5 min./batch 

Makes: 6 servings

  Stick or wooden dowel  
(⁵�₈-in. diameter and 24 in. long)

 1 tube (8 oz.) refrigerated 

seamless crescent dough sheet

 3 snack-size cups (3¹�₄ oz. each) 

vanilla or chocolate pudding

 ¹�₂ cup chocolate frosting

Whipped cream in a can

1. Prepare campfire or grill for high 

heat. Wrap one end of a stick or wooden 

dowel with foil. Unroll crescent dough 

and cut into six 4-in. squares. Wrap one 

piece of dough around prepared stick; 

pinch end and seam to seal.

2. Cook over campfire or grill for  

5-7 minutes or until golden brown, 

turning occasionally. When dough is 

cool enough to handle, remove from 

stick. Finish cooling. Repeat with 

remaining dough.

3. Place pudding in a resealable plastic 

bag; cut a small hole in one corner. 

Squeeze bag to press mixture into  

each shell. Spread with frosting;  

top with whipped cream.

Per serving: 293 cal., 12g fat (4g sat. 

fat), 0 chol., 418mg sod., 43g carb.  
(27g sugars, trace fiber), 4g pro.

Grilled Spicy Corn on the Cob
During a family picnic, 

we added jalapenos and 

hot pepper sauce to  

our grilled homegrown 

corn. Now we spice up 

those ears every chance we get.

—Bernadette Walker, Waco, TX

Takes: 25 min. • Makes: 4 servings

 4 large ears sweet corn,  

husks removed

 ¹�₄ cup butter, melted

 2 tsp. dried thyme

 1 Tbsp. hot pepper sauce

 1 tsp. chicken bouillon granules

 ¹�₄ cup chopped seeded jalapeno 

peppers

1. Place each ear of corn on a double 

thickness of heavy-duty foil (about 

18x12 in.). Combine butter, thyme, hot 

pepper sauce and bouillon granules. 

Brush over corn; sprinkle each with  

1 Tbsp. jalapeno. Seal tightly.

2. Grill, covered, over medium heat until 

corn is tender, 15-20 minutes. Open 

carefully to allow steam to escape.

Per serving: 229 cal., 13g fat  
(7g sat. fat), 30mg chol., 335mg sod.,  

28g carb. (5g sugars, 4g fiber), 5g pro.

EVERGLADES
FLO R I DA

YOSEMITE

C A L I FO R N I A

ACADIA
M A I N E



Egg & Spinach  
Breakfast Burritos

When camping, we want 

quick, hearty meals. We 

make these burritos at 

home, freeze them and 

reheat over the fire.

—Kristen Johnson, Glendale, WI

Takes: 30 min. • Makes: 10 servings

 1 lb. bulk lean turkey breakfast 

sausage

 1 Tbsp. canola oil

 1 cup frozen cubed hash brown 

potatoes, thawed

 1 small red onion, chopped

 1 small sweet red pepper, chopped

 6 cups (about 4 oz.) fresh spinach, 

coarsely chopped

 6 large eggs, beaten

 10 multigrain tortillas (8 in.), 

warmed

Blueberry-Cinnamon 
Campfire Bread
A neighboring camper made a bread  

so tempting, I had to ask for the details. 

Here’s my version, best enjoyed with a 

steaming cup of coffee by the campfire.

—Joan Hallford, North Richland Hills, TX     

Prep: 10 min. • Cook: 30 min. + standing 

Makes: 8 servings

 1 loaf (1 lb.) cinnamon-raisin bread

 6 large eggs

 1 cup 2% milk or half-and-half

 2 Tbsp. maple syrup

 1 tsp. vanilla extract

 ¹�₂  cup chopped pecans, toasted

 2 cups fresh blueberries, divided

1. Prepare campfire or grill for low heat. 

Place bread slices, slightly overlapping, 

on a greased double thickness of heavy- 

duty foil (about 24x18 in.). Bring foil up 

sides, leaving the top open. Whisk eggs, 

milk, syrup and vanilla. Pour over bread; 

sprinkle with nuts and 1 cup blueberries. 

Fold edges over top, crimping to seal.

2. Place on a grill grate over campfire or 

grill until egg is cooked through, about 

30-40 minutes. Remove from heat;  

let stand 10 minutes. Sprinkle with  

remaining blueberries.

Per serving: 266 cal., 10g fat (2g sat. 

fat), 142mg chol., 185mg sod.,  

36g carb. (14g sugars, 5g fiber), 12g pro. 

Diabetic Exchanges: 2 starch,  

1 medium-fat meat, ¹�₂ fruit, ¹�₂ fat.

GRAND CANYON
A R IZO N A

This Field Editor was 
introduced to camping by 
her husband in Oklahoma, 
where they survived trial by fire—or, rather, flood—when the rains came. “And they came in torrents,” she says. “Every time we touched the tent, a leak would spring up.” But that didn’t stop Joan—she’s been camping ever since.

WHAT ARE YOUR GO-TO CAMPING FOODS? My all-time favorite campsite treat is s’mores. I use fudge-striped cookies, with the chocolate sides together and a toasted marshmallow sandwiched in the middle. It’s the perfect ending to a camping day. 
FAVORITE PERK OF GETTING OUTDOORS?  It’s always fun to make new friends. We’ve met so many nice folks camping and I love exchanging recipes with them. It’s how I found my Blueberry-Cinnamon Campfire Bread—a fellow camper 

shared the recipe, and it became our favorite.
WHAT’S YOUR FUNNIEST CAMPING MEMORY?  I have to laugh when I remember driving to a 
nearby park to visit our son and daughter-in-law, who were camping with friends. It was in the middle of winter and a front had come through—it was freezing. We all laughed when we saw their tents with electric blankets and, on the table, their slow cooker. They were really roughing it.

THE DEN MOTHER

J O A N  H A L L F O R D

 ³�₄ cup crumbled queso fresco  

or feta cheese

  Guacamole and salsa, optional

1. In a nonstick skillet, cook sausage 

over medium heat until no longer pink, 

4-6 minutes, breaking into crumbles; 

remove from pan.

2. In same skillet, heat oil. Add potatoes, 

onion and red pepper; cook, stirring 

occasionally, until tender, 5-7 minutes. 

Add the spinach; cook until wilted,  

1-2 minutes. Add sausage and eggs; 

cook and stir until no liquid egg remains.

3. Spoon ¹�₂ cup filling over center of 

each tortilla; sprinkle with cheese. Fold 

bottom and sides over filling; roll up. If 

desired, serve with guacamole and salsa.

Freeze option: Cool filling before making 

burritos. Individually wrap burritos in foil 

and freeze in a resealable plastic freezer 

bag. Freeze for up to 1 month. To use, 

partially thaw overnight in refrigerator  

or cooler. Prepare campfire or grill for 

medium heat. Place foil-wrapped burritos 

on a grill grate over campfire or on grill. 

Grill until heated through, 25-30 minutes, 

turning occasionally. 

Per serving: 333 cal., 15g fat (5g sat. 

fat), 166mg chol., 882mg sod., 27g carb. 
(3g sugars, 6g fiber), 22g pro.

GLEN CANYON
A R IZO N A
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ROOT BEER APPLE 

BAKED BEANS

SWEET HORSERADISH 

GLAZED RIBS
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GRILLED ZUCCHINI 

& PESTO PIZZA

LEMON-DILL 

SALMON PACKETS

OLYMPIC
WA S H I N G TO N

Meet a reader whose whole family takes 
camping fun seriously. “My aunt and uncle 
gave me camping supplies and a cooking 
kit when I graduated from college,” says 
A.J. “My sister and I did a camping road 
trip together after I moved from Idaho 
to California: Olympic, Crater Lake, 
Redwoods, Lassen.” And they keep on going!

HOW LONG HAVE YOU AND YOUR 

FAMILY BEEN CAMPING TOGETHER?  

Pretty much all my life! My parents were 
planning a motorcycle camping trip when 
they learned they were pregnant with me. 
My mom couldn’t guarantee she wouldn’t 
fall off the motorcycle, so the trip had to be 
postponed—until I was 16. We just finished 
the last leg of that dream for my mom.

YOU COOK HUGE FEASTS WHILE 

OUTDOORS. HOW DO YOU DO THAT? 
The key is prep at home first. I also pair 
premade items with fresh ones. I use a 
dehydrated soup mix, but bring chopped 
fresh veggies and herbs to add to it, or 
I make a soup at home and freeze it in 
containers that fit in my camping pots. 
Frozen soup keeps everything else cold 
while it defrosts!

WHAT’S YOUR GO-TO CAMP COOKER? 
Gas-powered cookers come in handy when 
you’re hiking all day and you arrive back  
at camp hungry—no need to wait for a fire!  
But don’t get me wrong; we use the fire too. 
You can put almost anything in a foil packet 
and cook it on the campfire, like my easy 
Lemon-Dill Salmon Packets. On the side, we 
have instant mashed potatoes and steamed 
fresh green beans done on the gas burner.

THE SEASONED 

TRAVELER

A . J .  W E I N H O L D

A.J.’s 

recipe!



APPLE-CINNAMON PUDGY PIE 
I remember the first time I tasted a pie-iron pie. My 

sister buttered two slices of white bread while I peeled 

a Macintosh apple. She sliced it thin, arranged it on 

the bread and poured liberal amounts of white sugar 

and cinnamon over the top. I couldn’t believe the 

sweet magic that came out of that fire!  

—Monica Kronemeyer DeRegt, Abbotsford, BC

MILKY WAY PUDGY PIE 
My favorite is made with white 

bread, chopped Milky Way candy 

bars, graham cracker crumbs and 

marshmallows. So irresistible! 

—Ashlan Potts, Ontario, Canada

REUBEN PUDGY PIE 
Our favorite pudgy pie recipe 

is the Reuben: Corned beef, 

sauerkraut and Swiss cheese! 

We always use buttered bread. 

—Kim Goetz, Andover, MN

Call them mountain pies, hobo 

pies, pudgy pies, or just darn 

good. These toasty classics are 

made with simple stuff but  

bring the happiest memories.

EASY AS PIE

INYO
C A L I FO R N I A
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Sweet Horseradish  
Glazed Ribs
If you like to prep ahead of camping, 

roast these ribs, wrap them and finish 

with a sweet, savory sauce at your 

campfire or grill.

—Ralph Jones, San Diego, CA

Prep: 10 min. + chilling • Cook: 2¹�₄ hours  

Makes: 8 servings

 3 racks pork baby back ribs  
(about 8 lbs.)

 1¹�₂ tsp. salt, divided

 1¹�₂ tsp. coarsely ground pepper, 

divided

 2 bottles (12 oz. each) beer or  

3 cups unsweetened apple juice

 1 jar (12 oz.) apricot preserves

 ¹�₄ cup prepared horseradish, 

drained

 2 Tbsp. honey or maple syrup

 1 tsp. liquid smoke, optional

Root Beer Apple Baked Beans
All nine men in our 

family love roughing it 

outdoors. My beans 

with bacon and apples 

are a must to keep their 

outdoor energy going strong.

—Nancy Heishman, Las Vegas, NV

Prep: 20 min. • Cook: 45 min.  

Makes: 12 servings

 6 thick-sliced bacon strips, chopped

 4 cans (16 oz. each) baked beans

 1 can (21 oz.) apple pie filling

 1 can (12 oz.) root beer

 1 tsp. ground ancho chili pepper, 

optional

 1 cup shredded smoked cheddar 

cheese, optional

1. Prepare campfire or grill for medium 

heat, using 32-36 charcoal briquettes  

or large wood chips.

2. In a 10-in. Dutch oven, cook bacon 

over campfire until crisp. Remove; 

discard drippings. Return bacon to pan; 

stir in baked beans, pie filling, root beer 

and, if desired, ancho chili pepper.

3. Cover Dutch oven. When briquettes 

or wood chips are covered with ash, 

place Dutch oven on top of 16-18 

briquettes. Place 16-18 briquettes  

on pan cover.

4. Cook 30-40 minutes to allow flavors 

to blend. If desired, sprinkle servings 

with cheddar cheese.

Per serving: 255 cal., 5g fat (2g sat. fat), 

16mg chol., 778mg sod., 47g carb.  
(11g sugars, 9g fiber), 10g pro.

1. Preheat oven to 325°. If necessary, 

remove thin membrane from ribs and 

discard. Sprinkle 1 tsp. each salt and 

pepper over ribs. Transfer to a large 

shallow roasting pan, bone side down; 

add beer or juice. Bake, covered, until 

tender, 2-3 hours.

2. Meanwhile, puree preserves, 

horseradish, honey, remaining salt and 

pepper and, if desired, liquid smoke in  

a blender.

3. Drain ribs. Place 1 rib rack on a large 

piece of aluminum foil. Brush with the 

apricot-horseradish mixture; wrap 

tightly. Repeat with remaining ribs. 

Refrigerate up to 2 days.

4. Prepare campfire or grill for medium 

heat. Remove ribs from aluminum foil; 

grill until browned, 10-15 minutes, 

turning occasionally.

Per serving: 690 cal., 42g fat (15g sat. 

fat), 163mg chol., 674mg sod., 33g carb. 
(23g sugars, 4g fiber), 45g pro.

THE PARK PRO

R A L P H  J O N E S

Ralph Jones has always loved 

the outdoors. In college, he 

thought it’d be fun to apply for 

a summer job in the National 

Park Service to put his passion 

to work—and never left. For nearly 30 years, Ralph has worked various 

jobs throughout the country in the National Park Service, including 

more than a decade as a ranger at Grand Canyon National Park.

WHAT WAS YOUR FAVORITE JOB AT GRAND CANYON NATIONAL 

PARK? I really enjoyed giving guided tours—I can’t complain about 

getting paid to hike! I’d take out two groups a day, where we’d hike 

down into the canyon and I’d teach about its geology and wildlife. 

When it’s time to go back up, people go at their own pace—some make 

the climb faster than others.

WHAT’S THE TOP EXPERIENCE GRAND CANYON VISITORS JUST 

HAVE TO TRY? A mile-and-a-half hike down the South Kaibab Trail 

takes you to Cedar Ridge, where there’s an incredible panoramic view 

of the canyon you can’t really see on any other trail. It’s a great day 

hike that pays off with an unbelievable vista.

OLYMPIC
WA S H I N G TO N

GRAND CANYON
A R IZO N A
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Lemon-Dill Salmon Packets
Foil packets make it easy 

to prepare foods that 

cook quickly, like fish, 

bite-sized meats and 

veggies. The options  

are endless and the cleanup is easy.

—A.J. Weinhold, McArthur, CA

Takes: 25 min. • Makes: 4 servings

 1 Tbsp. butter, softened

 4 salmon fillets (6 oz. each)

 ¹�₂ tsp. salt

 ¹�₄ tsp. pepper

 ¹�₂ medium onion, sliced

 4 garlic cloves, sliced

 4 fresh dill sprigs

 1 Tbsp. minced fresh basil

 1 medium lemon, sliced

1. Prepare campfire or grill for medium 

heat. Spread butter in the center of  

each of four pieces of a double thickness 

of foil (about 12 in. square). Place  

one salmon fillet in the center of each; 

sprinkle with salt and pepper. Top with 

onion, garlic, dill, basil and lemon. Fold 

foil around fillets; seal.

2. Place packets on a grill grate over a 

campfire or grill. Cook 8-10 minutes or 

until fish just begins to flake with a fork. 

Open carefully to allow steam to escape.

Per serving: 305 cal., 19g fat (5g sat. 

fat), 93mg chol., 405mg sod., 4g carb.  
(1g sugars, 1g fiber), 29g pro.  

Diabetic Exchanges: 5 lean meat, 1 fat. 2

BIG THANKS TO ALL OUR 

HAPPY CAMPERS WHO SENT 

THEIR GORGEOUS PHOTOS 

AND FUN MEMORIES: 

Kristen Johnson: Grand Tetons, 

WY, page 37; Chris Timmons: 

Yosemite and Inyo, CA, pages 38 

and 42; Renee Page: Everglades, 

FL, page 38; Emily Tyra: Acadia, 

ME, page 38; Joan Hallford: Grand 

Canyon and Glen Canyon, AZ, 

page 39; A.J. Weinhold: Olympic, 

WA, page 41; Ralph Jones: Grand 

Canyon, AZ, page 43; George 

Cardenas: Olympic, WA, and 

Yellowstone, WY, pages 43 and 44; 

Jessi Rhine: Sequoia, CA, page 44; 

Kathy Hrubecky: Isle Royale, MI, 

page 44. 

Grilled Zucchini & Pesto Pizza
We surprise our 

campmates who don’t 

think it’s possible to 

have standout pizza in 

the backwoods. This 

one with zucchini proves our point.

—Jessee Arriaga, Reno, NV

Takes: 20 min. • Makes: 6 servings

 4 naan flatbreads

 ¹�₂ cup prepared pesto

 2 cups shredded part-skim 

mozzarella cheese

 1 medium zucchini, thinly sliced

 1 small red onion, thinly sliced

 ¹�₄ lb. thinly sliced hard salami, 

chopped

 ¹�₂ cup fresh basil leaves,  

thinly sliced

 ¹�₄ cup grated Romano cheese

1. Over each flatbread, spread 2 Tbsp. 

pesto; top with ¹�₂ cup mozzarella,  
¹�₃ cup zucchini, ¹�₄ cup onion and a 

quarter of the salami.

2. Grill, covered, over medium-low  

heat until mozzarella has melted and 

vegetables are tender, 4-6 minutes. 

Rotate halfway through grilling for  

an evenly browned crust.

3. Remove from heat. Top each with 

basil and Romano; cut into thirds.

Per serving: 391 cal., 24g fat (9g sat. 

fat), 51mg chol., 1,276mg sod.,  

25g carb. (4g sugars, 1g fiber), 20g pro.

Keep the celebration going with Country
Wondering where to set up your campsite in honor of the National Park Service’s 100th birthday?  
Find inspiration in the June/July issue of Country magazine, which features breathtaking photos of the 
must-see spots in your favorite national parks. Subscribe at country-magazine.com/nationalparks. 

SEQUOIA
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A BETTER  

BACKYARD BASH
Celebrate your independence from same-old  

barbecues with the best tips on the block.

BAN THE BUZZ 
Shoo bugs from the scene  
with a pretty pot of herbs. 
“Plants like lavender, mint,  
rue and tansy have been  
used to repel insects for ages,” 
says Briscoe White, co-owner 
of The Growers Exchange, 
thegrowers-exchange.com.  Find Them!  

Madison Salad Plate $7 and 

Set of Soup Cereal Bowls 

$30/4 mikasa.com

Best  
BUG  

BLOCKER
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 Find It!  

Spoon Wood – Small 

$6/12 simplybaked.us

Best  
CONDIMENT 

CADDY

Best  

DRINK  

CHILLER

Best  
DIY DOOR 

DECOR

TOPPER TIN 
Use a muffin tin to 
double as a handy 
condiment caddy. Fill 
each compartment with 
your favorite toppings 
and add mini serving 
spoons so guests can 
load up their burgers 
and dogs as they like. 

CHEERS TO THE  
RED, WHITE & BLUE 
Ring in the Fourth with a 
simple wreath starring your 
favorite party cup. Form 
cups in patriotic colors into  
a circle, then set with hot 
glue, as Erica Smith does  
on her blog, tellittoyour 
neighbor.com.

PULL-ALONG PART Y 
Cool drinks are a must at a summer 
party. Place bottled sippers into  
a clean red wagon filled with ice  
for a cuter take on a cooler. “Kids 
love pulling it around,” says blogger 
Loralee Lewis of loraleelewis.com. 
“It’s free beverage service!” 



Pure Silk Shave Cream contains aloe to moisturize your skin, 

giving you the smoothest, most touchable legs without irritation. 

Shaving with Pure Silk is the easiest way to love your legs! 

*NO PURCHASE NECESSARY.  LOVE YOUR LEGS GETAWAY SWEEPSTAKES OPEN TO LEGAL RESIDENTS OF THE 48 CONTIGUOUS UNITED STATES & D.C. 13 YEARS AND 
2/'(5���92,'�,1�$.��+,�$1'�:+(5(�352+,%,7('���6ZHHSVWDNHV�VWDUWV�������D�P��(7�RQ��������DQG�HQGV�������SP�(7������������)RU�2IÀFLDO�5XOHV��SUL]H�GHVFULSWLRQV�
and odds disclosure, visit www.LegsLikePureSilk.com/sweeps. Sponsor: Perio, Inc. 6156 Wilcox Rd, Dublin, OH, 43016.
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Come and get fresh-roasted okra, tangy chowchow and slow-barbecued chicken  

basted in sweet tea sauce. You don’t have to be a Southerner to cook like one.

POTLUCK  
on the porch

Sweet Tea 
Barbecued 
Chicken

Southern  
Corn Bread 
Salad



*
Use this Southern staple for 
grilled cheese sandwiches, 

dollop it in an omelet, or 
spread it on a hot waffle.

Southern Pimiento 
Cheese Spread

Okra Roasted with 
Smoked Paprika

Green Tomato 
Chowchow
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“YOU CAN’T RESIST A SLICE  
       TOPPED WITH RICH VANILLA  
   ICE CREAM.” —LAUREN KNOELKE

O N T H E COV E R

Cast-Iron  
Peach Crostata



Watermelon-Strawberry Cooler
My family gulps this refreshing drink because we love, love, 

love watermelon. The strawberries give it an extra pop. 

This is perfect for our Texas heat.

—Joan Hallford, North Richland Hills, TX  

Prep: 10 min. + chilling  

Makes: 10 servings (1 cup each)

 2 cups water

 ¹�₂ cup lemon juice

 12 cups cubed watermelon (about 3¹�₂ lbs.)

 2 cups fresh strawberries or raspberries

 ²�₃ cup sugar

 1¹�₂ tsp. minced fresh mint

Small watermelon wedges and fresh mint leaves

1. Process 1 cup water, ¹�₄ cup lemon juice, 6 cups 

watermelon, 1 cup berries, ¹�₃ cup sugar and ³�₄ tsp. 

minced mint in a blender until smooth. Transfer to  

a large pitcher. Repeat with remaining water, juice,  

fruit, sugar and minced mint.

2. Refrigerate until cold. If desired, pour through a 

fine-mesh strainer. Serve with watermelon wedges  

and mint leaves.

Per serving: 119 cal., trace fat (trace sat. fat), 0 chol.,  

2mg sod., 30g carb. (26g sugars, 1g fiber), 1g pro.

“ N OTHING  
BEATS SIPPING  
THIS COOLER ON  
A SUNNY PATIO.” 
—JOAN HALLFORD
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Southern Corn Bread Salad
To feed a crowd, I make 

this bright corn bread 

salad. It’s pretty in a 

trifle bowl and sunshine 

by the spoonful.

—Debbie Johnson,  

Centertown, MO  

Prep: 30 min. + chilling  

Makes: 16 servings (³�₄ cup each)

 1 pkg. (8¹�₂ oz.) corn 

bread/muffin mix

 1 cup (8 oz.) sour cream

 1 cup mayonnaise

 1 envelope ranch salad 

dressing mix

 3 large tomatoes, seeded 

and chopped

 ¹�₂ cup chopped sweet red pepper

 ¹�₂ cup chopped green pepper

 ¹�₂ cup chopped green onions

 2 cans (15 oz. each) pinto 

beans, rinsed and drained

 2 cups shredded cheddar cheese

 10 bacon strips, cooked 

and crumbled

 3¹�₂ cups frozen corn, thawed

1. Prepare and bake corn bread mix 

according to package directions, using 

an 8-in. square baking dish. Crumble 

when cool.

2. Mix sour cream, mayonnaise and 

salad dressing mix until blended. In  

a separate bowl, combine tomatoes, 

peppers and onions.

3. In a 3-qt. glass bowl, layer half of  

each: corn bread, beans, tomato mixture, 

cheese, bacon, corn and dressing. 

Repeat layers. Refrigerate 3 hours.

Per serving: 367 cal., 23g fat (7g sat.  

fat), 46mg chol., 607mg sod., 29g carb.  
(7g sugars, 4g fiber), 11g pro.

Sweet Tea Barbecued Chicken
Marinades sometimes 

use coffee or espresso, 

and that inspired me to 

try tea and apple juice to 

perk up a sauce. Read 

more about this incredible chicken on 

my food blog at wildflourskitchen.com.

—Kelly Williams,  

Forked River, NJ  

Prep: 15 min. • Cook: 1 hour  

Makes: 8 servings

 1 cup unsweetened apple juice

 1 cup water

 2 tsp. seafood seasoning

 1 tsp. paprika

 1 tsp. garlic powder

 1 tsp. coarsely ground pepper

 1 broiler/fryer chicken 
(4 to 5 lbs.), cut up

 1 cup barbecue sauce

 ¹�₂ cup sweet tea

1. Preheat oven to 350°. Pour apple 

juice and water into a large shallow 

roasting pan. Mix seafood seasoning, 

paprika, garlic powder and pepper;  

rub over chicken. Place in roasting pan.

2. Bake, covered, until a thermometer 

reads 170° to 175° and juices run clear, 

50-60 minutes. Transfer chicken to a 

foil-lined 15x10-in. baking pan. Whisk 

together barbecue sauce and sweet tea; 

brush over chicken.

3. Place chicken on greased grill rack; 

grill over medium heat 3-4 minutes  

per side, brushing occasionally with  

the remaining sauce.

Per serving: 374 cal., 17g fat (5g sat.  

fat), 104mg chol., 608mg sod., 19g carb.  
(16g sugars, 1g fiber), 33 g pro.

Green Tomato Chowchow
My grandmom’s long-cherished 

chowchow is a pickled relish of cabbage, 

onions and peppers that’s tart and sweet 

with a smidge of spice.

—Sharon Tipton, Casselberry, FL

Prep: 10 min. • Cook: 1 hour  

Makes: 40 servings (¹�₄ cup each)

 3 lbs. green tomatoes 
(about 5 medium)

 2 Tbsp. salt

 1 medium head cabbage

 1 lb. medium onions 
(about 3 medium)

 1 lb. green and sweet red 

peppers (about 3 medium)

 1 jalapeno pepper, seeded 

and chopped

 4 cups cider vinegar

 2³�₄ cups sugar

 4 tsp. mixed pickling spices

1. Chop tomatoes. Transfer to a strainer 

and sprinkle with salt; let stand for  

10 minutes. Meanwhile, chop cabbage, 

onions and green and red peppers. 

Place in a Dutch oven with drained 

tomatoes and jalapeno. Stir in vinegar 

and sugar. Place pickling spices on a 

double thickness of cheesecloth. Gather 

corners to enclose spices; tie securely 

with string. Add to pan. 

2. Bring to a boil. Reduce heat; simmer, 

uncovered, until thickened, stirring 

occasionally, 1-1¹�₂ hours. Discard the 

spice bag. Cool to room temperature; 

refrigerate leftovers.

Per serving: 80 cal., trace fat (0 sat. fat),  

0 chol., 276mg sod., 19g carb.  
(17g sugars, 1g fiber), 1g pro.
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Southern Pimiento  
Cheese Spread
Pimiento cheese is the ultimate Southern 

comfort food. We serve it as a dip for 

crackers, chips and celery or slather it  

on burgers and hot dogs.

—Eileen Balmer, South Bend, IN

Prep: 10 min. + chilling • Makes: 1¹�₄ cups

 1¹�₂ cups shredded cheddar cheese

 1 jar (4 oz.) diced pimientos, 

drained and finely chopped

 ¹�₃ cup mayonnaise

Assorted crackers

Combine cheese, pimientos and 

mayonnaise. Refrigerate for at least  

1 hour. Serve with crackers.

Per (2-Tbsp.) serving: 116 cal., 11g fat 
(4g sat. fat), 21mg chol., 144mg sod.,  

1g carb. (trace sugars, trace fiber),  

4g pro.

O N T H E C OV E R  

Cast-Iron Peach Crostata
While the crostata, an 

open-faced fruit tart,  

is actually Italian, my 

version’s peach filling  

is American all the way. 

—Lauren Knoelke,  

Taste of Home Test Cook

Prep: 45 min. + chilling • Bake: 45 min.  

Makes: 10 servings

 1¹�₂ cups all-purpose flour

 2 Tbsp. plus ³�₄ cup packed 

dark brown sugar, divided

 1¹�₄ tsp. salt, divided

 ¹�₂ cup cold unsalted butter, cubed

 2 Tbsp. shortening

 3 to 5 Tbsp. ice water

 8 cups sliced and peeled peaches 
(about 7-8 medium)

 1 Tbsp. fresh lemon juice

 3 Tbsp. cornstarch

 ¹�₂ tsp. ground cinnamon

 ¹�₄ tsp. ground nutmeg

 1 large egg, beaten

 2 Tbsp. sliced almonds

 1 Tbsp. coarse sugar

 ¹�₃ cup water

  Fresh raspberries, optional

1. Mix flour, 2 Tbsp. brown sugar and  

1 tsp. salt; cut in butter and shortening 

until crumbly. Gradually add ice water, 

tossing with a fork until dough holds 

together when pressed. Shape into a 

disk; wrap in plastic wrap. Refrigerate  

1 hour or overnight.

2. Preheat oven to 400°. Combine 

peaches and lemon juice. Add remaining 

brown sugar, cornstarch, spices and 

remaining salt; toss gently. Let stand  

30 minutes.

3. On a lightly floured surface, roll 

dough into a 13-in. circle; transfer to  

a 10-in. cast-iron skillet, letting excess 

hang over edge. Using a slotted spoon, 

transfer peaches into pastry, reserving 

liquid. Fold pastry edge over filling, 

pleating as you go, leaving center 

uncovered. Brush folded pastry with 

beaten egg; sprinkle with almonds and 

coarse sugar. Bake until crust is dark 

golden and filling bubbly, 45-55 minutes.

4. In a saucepan, combine reserved liquid 

and water; bring to a boil. Simmer until 

thickened, 1-2 minutes; serve warm with 

pie. If desired, top with fresh raspberries.

Per serving: 322 cal., 13g fat (7g sat. fat), 

43mg chol., 381mg sod., 49g carb.  
(30g sugars, 3g fiber), 4g pro. 2

Okra Roasted with  
Smoked Paprika
When you want to cook okra without 

frying it, roast it with lemon juice.  

The smoked paprika gives it oomph.

—Lee Evans, Queen Creek, AZ

Prep: 5 min. • Cook: 30 min.  

Makes: 12 servings

 3 lbs. whole fresh okra

 3 Tbsp. olive oil

 3 Tbsp. fresh lemon juice

 1¹�₂ tsp. smoked paprika

 ¹�₄ tsp. garlic powder

 ³�₄ tsp. salt

 ¹�₂ tsp. pepper

Preheat oven to 400°. Toss together  

all ingredients. Arrange in a 15x10-in. 

baking pan; roast until okra is tender 

and lightly browned, 30-35 minutes.

Per serving: 57 cal., 4g fat (1g sat. fat),  

0 chol., 155mg sod., 6g carb. (3g sugars, 

3g fiber), 2g pro.  

Diabetic Exchanges: 1 vegetable, ¹�₂ fat.

*
You can leave peaches unpeeled 
to save time and give this a more 
rustic look. Just buy organic!

 Find It! Lodge 10.25 Inch Cast Iron Skillet $25 lodgemfg.com
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IMPORTANT SAFETY INFORMATION AND INDICATIONS

Using estrogen-alone may increase your chance of getting 
cancer of the uterus (womb). Report any unusual vaginal 
bleeding right away while you are using Premarin 
(conjugated estrogens) Vaginal Cream. Vaginal bleeding 
after menopause may be a warning sign of cancer of the 
uterus (womb). Your healthcare provider should check any 
unusual vaginal bleeding to fi nd out the cause.

Do not use estrogens, with or without progestins, to prevent 
heart disease, heart attacks, strokes or dementia (decline 
in brain function).

Using estrogen-alone may increase your chances of getting 
strokes or blood clots. Using estrogens with progestins may 
increase your chances of getting heart attacks, strokes, 
breast cancer, or blood clots.

Using estrogens, with or without progestins, may increase 
your chance of getting dementia, based on a study of women 
65 years of age or older.

Estrogens should be used at the lowest dose possible, only 
for as long as needed. You and your healthcare provider 
should talk regularly about whether you still need treatment.

Premarin (conjugated estrogens) Vaginal Cream should not 
be used if you have unusual vaginal bleeding, have or had 
cancer, had a stroke or heart attack, have or had blood clots 
or liver problems, have a bleeding disorder, are allergic to 
any of its ingredients, or think you may be pregnant. 

Estrogens increase the risk of gallbladder disease. Discontinue 
estrogen if loss of vision, pancreatitis, or liver problems occur. If 
you take thyroid medication, consult your healthcare provider, 
as use of estrogens may change the amount needed.

Common side effects include headache, pelvic pain, breast 
pain, vaginal bleeding and vaginitis. 

INDICATIONS
Premarin (conjugated estrogens) Vaginal Cream is used after 
menopause to treat menopausal changes in and around the 
vagina and to treat moderate to severe painful intercourse 
caused by these changes.

Each gram contains 0.625 mg conjugated estrogens, USP.

Please see Important Product Information on the next page. 

You are encouraged to report negative side 
effects of prescription drugs to the FDA. Visit 
www.fda.gov/medwatch or call 1-800-FDA-1088.

“ It took my most honest friend to fi nally start the 
conversation about painful intercourse after menopause.”

Premarin Vaginal Cream is clinically proven to 

relieve moderate to severe painful intercourse 

caused by menopausal changes. It works by 

delivering estrogens directly to the source 

of the pain, which help rebuild vaginal tissue 

and make intercourse more comfortable.

KEEP THE CONVERSATION GOING. 
TALK TO YOUR HEALTHCARE PROFESSIONAL ABOUT PREMARIN VAGINAL CREAM TODAY.



This brief summary is based on Premarin Vaginal Cream Prescribing Information 
LAB-0519-4.0, Rev 12/2015 
©2016 Pfizer Inc. All rights reserved. February 2016

IMPORTANT FACTS  (prem-uh-rin)

Need help paying for your Pfizer medicines?  
Pfizer RxPathways® is here to help.  
Learn more at PfizerRxPath.com.

Rx Only

IMPORTANT SAFETY INFORMATION
What is the most important information I should know about 
PREMARIN Vaginal Cream (an estrogen mixture)?

•  Using estrogen-alone may increase your chance of getting cancer of 
the uterus (womb). Report any unusual vaginal bleeding right away 
while you are using PREMARIN Vaginal Cream. Vaginal bleeding 
after menopause may be a warning sign of cancer of the uterus 
(womb). Your healthcare provider should check any unusual vaginal 
bleeding to find the cause.

•  Do not use estrogen-alone or estrogens with progestin to prevent 
heart disease, heart attacks, strokes or dementia (decline in brain 
function).

•  Using estrogen-alone may increase your chances of getting strokes 
or blood clots.

•  Using estrogen with progestins may increase your chances of 
getting heart attacks, strokes, breast cancer, or blood clots.

•  Using estrogen-alone or combined with progestin may increase 
your chance of getting dementia, based on a study of women age 65 
years or older.

•  You and your healthcare provider should talk regularly about 
whether you still need treatment with PREMARIN Vaginal Cream. HOW TO USE PREMARIN VAGINAL CREAM

PREMARIN Vaginal Cream is a cream that you place in your 
vagina with the applicator provided with the cream.

•  Take the dose recommended by your healthcare provider and talk 
to him or her about how well that dose is working for you.

•  You and your healthcare provider should talk regularly (for example, 
every 3 to 6 months) about the dose you are taking and whether you 
still need treatment with PREMARIN Vaginal Cream.

1. Remove cap from tube.

2. Screw nozzle end of applicator onto tube.

3.  Gently squeeze tube from the bottom to force sufficient cream 
into the barrel to provide the prescribed dose. Use the marked 
stopping points on the applicator to measure the correct dose, as 
prescribed by your healthcare provider.

4. Unscrew applicator from tube.

5.  Lie on back with knees drawn up. To deliver medication, gently 
insert applicator deeply into vagina and press plunger downward 
to its original position.

6.  To cleanse: Pull plunger to remove it from barrel. Wash with mild 
soap and warm water. Do not boil or use hot water.

NEED MORE INFORMATION?
•  This information does not replace talking to your healthcare 

provider about your menopausal symptoms and their treatment.
•  Go to www.premarinvaginalcream.com 
•  Call 1-888-9-PREMARIN (1-888-977-3627).

ABOUT PREMARIN® VAGINAL CREAM
PREMARIN Vaginal Cream is a medicine that contains a mixture 
of estrogen hormones. PREMARIN Vaginal Cream is used to 
treat menopausal changes in and around the vagina and painful 
intercourse caused by these changes. You and your healthcare 
provider should talk regularly about whether you still need  
treatment with PREMARIN Vaginal Cream.

DO NOT START USING PREMARIN 
VAGINAL CREAM IF YOU:
• Have unusual vaginal bleeding

• Currently have or have had certain cancers

    Estrogens may increase the chance of getting certain types of 
cancers, including cancer of the breast or uterus. If you have or 
have had cancer, talk with your healthcare provider about whether 
you should use PREMARIN Vaginal Cream.

• Had a stroke or heart attack

• Currently have or have had blood clots

• Currently have or have had liver problems

• Are allergic to PREMARIN Vaginal Cream or any of its ingredients

• Think you may be pregnant

Tell your healthcare provider:

• If you have any unusual vaginal bleeding

• About all your medical problems

• About all the medicines you take

• If you are going to have surgery or will be on bedrest

• If you are breast-feeding

POSSIBLE SIDE EFFECTS OF 
PREMARIN VAGINAL CREAM
PREMARIN Vaginal Cream is only used in and around the vagina; 
however, the risks associated with oral estrogens should be taken 
into account. Serious, but less common side effects include:

• Heart attack  • Stroke  • Blood clots  • Dementia  • Breast cancer  
• Cancer of the uterus  • Ovarian cancer  • High blood pressure 
• High blood sugar  • Gallbladder disease  • Liver problems  
• Enlargement of benign tumors  • Severe allergic reaction

Call your healthcare provider right away if you get any of the 
following warning signs, or any other unusual symptoms that 
concern you:

•  New breast lumps  • Unusual vaginal bleeding  
• Changes in speech or vision   •  Severe headaches  
• Severe pains in your chest or legs with or without shortness of 

breath, weakness and fatigue  • Swollen lips, tongue or face 

Less serious, but common, side effects include:

• Headache  • Breast pain  • Irregular vaginal bleeding or spotting 
• Stomach/abdominal cramps, bloating  • Nausea and vomiting 
•   Hair loss  • Fluid retention  • Vaginal yeast infection  • Reactions 

from inserting PREMARIN Vaginal Cream, such as vaginal 
burning, irritation, and itching

These are not all the possible side effects of PREMARIN Vaginal 
Cream. For more information, ask your healthcare provider or 
pharmacist for advice about side effects. You may report side effects 
to Pfizer Inc at 1-800-438-1985 or to the FDA at 1-800-FDA-1088.



FILL THE TABLE WITH GREAT 

MEMORIES, ONE DISH AT A TIMEClose to Home
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Mom’s Best

CELEBRATE GOOD TIMES
There’s a party going on right here. Close-knit siblings meet up for the Fourth at the  
family’s Iowa cottage, where Mom knows how to get everyone chilling and grilling.

RECIPE & STORY BY SALLY BUNGE, CHICAGO, IL

Blue Cheese & 
Grape Coleslaw



Close to Home Mom’s Best
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MY MOM, JEANNINE, AND DAD, JIM, TRAVEL EVERY SUMMER  

FROM THE FAMILY FARM in Hartley, Iowa, where we all grew up, to  

the cottage on beautiful Lake Okoboji where we spent our summers.  

I drive from Chicago, where I work as a designer for an ad agency. 

 Mom is a giver—I don’t know anyone who puts herself last as often  

as she does. Besides bringing up four kids (my three brothers and  

me), she is an administrator at a nursing home and takes care of my 

grandma. Mom made us great recipes passed down from her mother,  

and prepared square meals every day. We’ve always known that good 

food was part of her way of showing how much she loves us. 

 Over the course of our Fourth of July weekend at the lake, 40 people 

might stop by. Mom shows her love on a huge scale, making sure that 

everyone has lunch and dinner. 

 This creamy, crunchy coleslaw, a recipe that came from my mom’s 

sister Barb, is better than any I’ve ever tasted. Easy to make ahead,  

it looks beautiful in the bowl and goes well with any kind of summer 

celebration—especially when it’s Mom who’s made it. 2

WEEKEND AT 
JEANNINE’S

Blue Cheese &  
Grape Coleslaw
Classic dishes like coleslaw 

beg for a fresh approach.  

Mom updates hers with 

almonds, grapes, blue cheese 

and bacon for a grand bowl  

of color and crunch.

Prep: 10 min. + chilling  

Makes: 8 servings

 1 pkg. (14 oz.) 

coleslaw mix

 ³�₄ cup sliced almonds, 

toasted

 ³�₄ cup quartered 

green grapes

 ³�₄ cup quartered 

seedless red grapes

 ¹�₂ cup crumbled 

blue cheese

 3 bacon strips, cooked 

and crumbled

 ¹�₄ tsp. pepper

 ³�₄ cup coleslaw 

salad dressing

Combine first seven 

ingredients. Pour dressing 

over salad; toss to coat. 

Refrigerate 1 hour.

Per serving: 212 cal., 15g fat 
(3g sat. fat), 17mg chol., 

339mg sod., 16g carb.  
(12g sugars, 16g fiber),  

5g pro.

“Favorite lake 
memory: 

Greasing inner 
tubes with 

baby oil and 
trying to stay 
on. Life is far 
too important 

to be taken 
seriously.”

—SALLY BUNGE

“We attempted our family portrait on the hottest 

day of the year,” says Sally, also pictured (right) 

with her mom, Jeannine. “My parents raised four 

very tall kids—we are 6'6", 6'4", 6'5" and 5'11".”
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WHAT’S ON YOUR SUNDAY TABLE?

Show off your most-loved Sunday menu! Share your recipes  
and family story at tasteof home.com/sunday. 



Partner Snore™ technology 

lets you gently raise your 

partner’s head*

Partner
Snore™

Snoring? Now there’s even 
an adjustment for that.*

FlexTop® King c4 mattress shown on a FlexFit™ 3 adjustable base. Upholstered furniture sold separately. *May temporarily relieve common mild snoring in otherwise healthy adults. 
Available with Split King and FlexTop® King mattresses on FlexFit™ 2 and 3 adjustable bases. SLEEP NUMBER, SELECT COMFORT, SLEEPIQ and the Double Arrow Design are registered trademarks 

of Select Comfort Corporation. ©2015 Select Comfort Corporation

FlexTop®

 Mattress

FlexTop® King mattress 

lets you elevate the top half of 

each side independently.

Whether you prefer supreme softness or conforming 

comfort, SLEEP NUMBER® beds feature DualAir™ 

technology, allowing you to adjust each side to your 

ideal fi rmness and support—your SLEEP NUMBER® 

setting. With a FlexFit™ adjustable base, you can read, 

watch TV, and surf the web. There’s even a Partner 

Snore™ feature that lets you sleep peacefully together.* 

And now, when you add optional SleepIQ® 

technology, you can know your best sleep and prove it. 

Using sensors inside the mattress, SleepIQ® technology 

tracks your sleep and provides you with information that 

empowers you to achieve your best possible sleep, night 

after night. There’s nothing to wear, nothing to turn on. 

All you have to do is sleep.

Thanks to our exclusive Partner Snore™  technology, the Sleep Number® 

mattress and FlexFit™ adjustable base bring couples together again.

Sleep Number® beds are now available with 
optional SleepIQ® technology  

Call or Click for Your Free Catalog

1.800.831.1211 (ext. 77741)  •  sleepnumberinfo.com
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MEET 
TOM!

Hometown 
Somerset,  

New Jersey

Taste of Home 
Reader 
For ages!

Recipes 
Published 
11

TOM’S  
CAMPING  

MENU
Crash the Faglons’  

picnic table for dinner 
and you might find… 

Grilled stuffed 
tomatoes with goat 

cheese and sage 

Grilled Cornish hens 
with peaches and 

chipotle peach glaze

Warm apricots 
cooked in a foil pack  

and served on 
grilled butter pound 

cake with vanilla 
mascarpone cream

TASTE OF HOME READER, CAT DAD, RECIPE CONTEST  

AFICIONADO AND GOURMET CAMP COOK

Thomas Faglon

IN MY FREEZER RIGHT NOW… 

handpicked cherries and berries, plus 

prime meats from a great local butcher.

WHEN I’M NOT COOKING, I’M… 

watching cooking shows and entering 

cooking contests.

MY KITCHEN SOUNDTRACK IS… 

my pots and pans making my music.

THE KITCHEN TOOL  

I CAN’T LIVE WITHOUT…  

my chef’s knife. And our den is our kitchen 

antiques “museum.” It’s loaded with tools 

like jelly molds, sausage stuffers, egg 

poachers, an asparagus buncher, hand-

crank bread mixers, even a cast-iron bread 

crumber! The fun thing about collecting 

these types of antiques is that we often 

have no idea how a particular item was 

used and have to research it for the answer. 

LAST THING I ATE… 

a toasted bagel with cream cheese and 

smoked salmon, and fresh brewed coffee. 

I LOVE COOKING SO MUCH, I... 

name my pets after food. My wife, Diane, 

and I are crazy about our cats, which have 

included Cheddar, Truffle and Creamsicle. 

FIRST THING I LEARNED TO COOK… 

bacon and eggs in a cast-iron skillet for 

Sunday brunch, alongside my dad.

MY HOME AWAY FROM HOME…  

Diane and I have been going camping 

for the past three decades. Every 

year we return to our favorite place 

in the Adirondack Mountains in 

upstate New York. We bring along 

two huge 160-quart coolers chock-

full of good stuff—two weeks’ worth 

of food. We do all of our cooking on  

a tabletop gas grill and a Coleman 

stove so we can grill, slow-cook, 

bake ...we even make lattes with my 

battery-operated milk frother!

“I also do gourmet cooking when I go camping in the 
Adirondacks for three weeks each year.” —THOMAS FAGLON



TOHAR16-HFV

Win smiles around the table with delicious, 

family-favorite recipes in the all-new 

cookbook from Taste of Home, 

America’s #1 cooking magazine.     

•   509 best-loved recipes—a full year of Taste of Home 
dishes, plus never-before-published recipes.

•   Every dish you need, for every occasion: appetizers, 
mains, potlucks, holiday favorites, desserts & more!

•   Full-color photos, plus prep & cook times, for each dish.

•   Not available in stores—delivered straight to your door!

One family’s 
treasured dish 

is your next 
dinnertime hit.

MUFFIN TIN PIZZASMelissa H., IN

Soon after baking these mini pizzas, my kids were 
already requesting more. The no-cook pizza sauce and refrigerated dough make this 

meal a snap.

See FREE PREVIEW details at 
tasteofhomebooks.com/16TA



Achieve whole-body health with the multiple benefi ts of curcumin
(turmeric extract). You get more of those benefi ts with 

Super Bio-Curcumin®

Curcumin, an active ingredient of the spice 

turmeric, benefi ts nearly every organ system in 

your body. It can inhibit infl ammatory factors 

and support immune, joint, and heart health.

But, the problem is that it’s poorly absorbed. 

Fortunately, we have the solution.

Super Bio-Curcumin® features patented 

BCM-95® Bio-Curcumin® … a bio-enhanced 

curcumin that reaches up to a 7-times-higher 

concentration in your bloodstream than 

standard curcumin supplements.

So if you’re going to take curcumin to help you 

stay healthy … Super Bio-Curcumin® is the 

one you want. Try it now at 50% off !

These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease.
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Call 1-855-820-9480 toll-free
 www.LifeExtension.com/AVE625A

Mention Discount Code AVE625A

Off er expires August 1, 2016.

* Free Standard Shipping (regularly $5.50) in the U.S., 
includes Alaska and Hawaii.

Bio-Curcumin® and BCM-95® are registered trademarks 
of Dolcas-Biotech, LLC. U.S. Patent Nos. 7,883,728, 
7,736,679, and 7,879,373.

SATISFACTION

GUARANTEED

Retail price $38

You pay
only $19
Plus FREE
shipping!*

Item #00407 • 60 vegetarian capsules

Talk to a live operator, anytime.

SAVE

50%

For the complete list of ingredients, cautions, references, dosage and use, please visit www.LifeExtension.com. Life Extension will not be liable for typographical, photographic or
other pricing or content errors found in our printed or electronic communications. Prices subject to change without notice. Cannot be combined with any other off er. 
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Just when you thought dessert couldn’t get any better, along
come these sweetie pies. Whip one up for your next picnic, and 
you’ll be a proud member of the Clean Plate Club by sundown.OH, PIE GOODNESS

Apricot-Blackberry Pie
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TROPICAL DREAM

FRUITY & NUTTY

Chocolate-Banana Cream Pie Plum & Hazelnut Pie



TASTEOFHOME.COM SUMMER 2016 65

SO SUMMER COOL
Cherry & Chocolate Ice Cream Pie

PUCKERY SWEET

Buttermilk Lemon Meringue Pie
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Apricot-Blackberry Pie
Blackberries became my favorite  

fruit after I harvested them from  

my grandfather’s yard in Greece.

—Simone Bazos, Baltimore, MD

Prep: 15 min. + chilling  

Bake: 65 min. + cooling  

Makes: 8 servings

 ¹�₂ cup unblanched 

almonds, toasted

 2¹�₂ cups all-purpose flour

 ¹�₄ cup plus 2 Tbsp. sugar

 ¹�₄ tsp. salt

 ¹�₂ cup cold butter, cubed

 2 Tbsp. cream cheese

 ³�₄ cup plus 2 Tbsp. buttermilk

FILLING

 ³�₄ cup sugar

 1 Tbsp. cornstarch

 ¹�₄ tsp. salt

 5 cups peeled and sliced 

fresh apricots

 1¹�₂ cups fresh blackberries

EGG WASH

 1 large egg

 1 Tbsp. water

Coarse sugar

1. Pulse almonds in a food processor 

until finely ground. Add flour, sugar and 

salt; pulse until blended. Add butter and 

cream cheese; pulse until butter is the 

size of peas. While pulsing, gradually add 

buttermilk until mixture starts to form  

a ball. Divide dough in half. Shape each 

into a disk; wrap in plastic. Refrigerate  

1 hour or overnight.

2. Whisk sugar, cornstarch and salt.  

Add apricots and berries; toss to coat. 

Let stand 10 minutes.

3. Preheat oven to 425°. On a lightly 

floured surface, roll one half of dough to 

a ¹�₈-in.-thick circle; transfer to a 9-in. pie 

plate. Trim pastry to ¹�₂ in. beyond rim of 

plate. Add filling. Roll remaining dough 

to a ¹�₈-in.-thick circle; cut into 1-in.-wide 

strips. Arrange over filling in a lattice 

pattern. Trim and seal strips to edge  

of bottom pastry; flute edge.

4. Whisk egg with water. Brush over 

lattice strips; sprinkle with sugar.  

Bake 20 minutes.

5. Reduce oven to 375°. Bake until crust 

is golden brown and filling is bubbly, 

45-50 minutes. Cool on wire rack.

Per serving: 506 cal., 19g fat (9g sat. fat), 

59mg chol., 316mg sod., 77g carb.  
(41g sugars, 5g fiber), 10g pro.

Chocolate-Banana Cream Pie
You can make almost 

any dessert more 

awesome with chocolate. 

In this cream pie, fresh 

banana, rum extract and 

chocolate make a truly irresistible combo.

—Diane Nemitz, Ludington, MI

Prep: 20 min. + chilling  

Bake: 25 min. + chilling  

Makes: 8 servings

Pastry for single-crust pie (9 in.)

 ²�₃ cup plus ¹�₄ cup sugar, divided

 ¹�₂ cup all-purpose flour

 1 envelope unflavored gelatin

 1¹�₄ cups half-and-half cream

 3 large egg yolks, lightly beaten

 1 cup sour cream

 1 tsp. rum extract

 1 tsp. vanilla extract

 1 oz. unsweetened 

chocolate, melted

 4 medium bananas, sliced

 ¹�₂ cup heavy whipping cream

  Shaved unsweetened 

chocolate, optional

1. On a floured surface, roll pastry dough 

to a ¹�₈-in.-thick circle; transfer to a 9-in. 

pie plate. Trim pastry to ¹�₂ in. beyond  

rim of plate; flute edge. Refrigerate  

30 minutes. Preheat oven to 425°.

2. Line pastry with a double thickness  

of foil. Fill with pie weights, dried beans 

or uncooked rice. Bake on a lower oven 

rack until edges are golden brown, about 

20-25 minutes. Remove foil and weights; 

bake until bottom is golden brown, 

about 4 minutes. Cool on a wire rack.

3. Meanwhile, in the top of a double 

boiler or a metal bowl over simmering 

water, mix ²�₃ cup sugar, flour and 

gelatin. Whisk in half-and-half and egg 

yolks; cook, whisking constantly, until 

temperature reaches 160° and mixture 

is thick enough to coat a metal spoon. 

Remove from heat; whisk in sour cream 

and extracts. Transfer ³�₄ cup of the 

mixture to a small bowl; stir in melted 

chocolate until blended. Refrigerate 

vanilla and chocolate mixtures until  

set but not firm, about 30 minutes.

4. Spread chocolate mixture evenly over 

crust. Fold bananas into vanilla mixture; 

spread over chocolate layer. Refrigerate 

until firm, about 2 hours.

5. Beat cream until it begins to thicken. 

Add the remaining sugar; beat until stiff 

peaks form. Spread over top; if desired, 

sprinkle with shaved chocolate.

Pastry for single-crust pie (9 in.): 

Combine 1¹�₄ cups all-purpose flour  

and ¹�₄ tsp. salt; cut in ¹�₂ cup cold butter 

until crumbly. Gradually add 3-5 Tbsp.  

ice water, tossing with a fork until the 

dough holds together when pressed. 

Wrap dough in plastic and refrigerate  

for 1 hour. 

Note: Let the pie weights cool before 

storing. Beans and rice may be reused  

for pie weights but not for cooking.

Per serving: 562 cal., 30g fat (19g sat. 

fat), 159mg chol., 201mg sod., 61g carb. 
(33g sugars, 3g fiber), 11g pro.

Continued on page 68 E

A LA MODE, PLEASE!
The only way to make that fresh- 

baked pie even more amazing: 
Whip up a batch of homemade  
ice cream. Get the scoop(s) at

tasteofhome.com/icecream101

FLIP TO PAGE 68 FOR MORE 

PIES OF YOUR DREAMS!



YES. Please reserve the Thomas Kinkade Mountain 
Retreat Illuminating Canvas Print for me as described in 
this announcement.
Limit: one per order.               Please Respond Promptly

*Plus $17.99 shipping and service. Limited-edition presentation restricted to 
295 crafting days. Please allow 4-8 weeks after initial payment for shipment.  
Sales subject to product availability and order acceptance.

Mrs. Mr. Ms.
                                                  Name (Please Print Clearly)

Address

City                            State            Zip

Email (optional)

 01-14674-001-R36001

9345 Milwaukee Avenue · Niles, IL 60714-1393

RESERVATION APPLICATION        SEND NO MONEY NOW

Thomas Kinkade Mountain Retreat 
Illuminating Canvas Print

Shown much smaller than actual size of appr. 15¾" tall by 20" wide by 
1½" deep Arrives fully assembled and ready to display

Mountain Retreat ©2005 Thomas Kinkade               ©2016 The Bradford Exchange       01-14674-001-BINC

Thomas Kinkade Illuminating Canvas Print

Not sold in any store — order risk-free now!
Make the Thomas Kinkade Mountain Retreat Illuminating Canvas Print yours 
now in four convenient installments of $37.50, for a total of $149.99*, backed 
by our unconditional, 365-day money-back satisfaction guarantee.  Send no 
money now; simply complete and mail the Reservation Application today or 
visit us online. 

 • EASY ORDERING • www.bradfordexchange.com/kinkadecanvas • 100% SATISFACTION GUARANTEED •

• Genuine, hand-stretched canvas print measures nearly 2 feet wide
• Custom-crafted wooden frame with hassle-free, built-in lighting system
•  Flip the switch and 10 hidden LED lights cast a soft glow on the vibrant

Thomas Kinkade imagery 

Nearly 2 feet wide!
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Plum & Hazelnut Pie
I sprinkle the pastry with 

ground hazelnuts for 

flavor and to keep it from 

getting soggy. We make 

this with our own plums.

—Trisha Kruse, Eagle, ID  

Prep: 15 min. + chilling  

Bake: 45 min. + cooling  

Makes: 8 servings

Pastry for single-crust deep-dish 

pie (9 in.)

 4 cups sliced fresh plums (about 8)

 2 Tbsp. hazelnut liqueur

 ¹�₂ cup sugar

 ¹�₄ cup all-purpose flour

 ¹�₄ tsp. salt

TOPPING

 ¹�₂ cup packed brown sugar

 ¹�₃ cup all-purpose flour

 ¹�₄ cup finely chopped 

hazelnuts, toasted

 3 Tbsp. cold butter, cubed

1. On a lightly floured surface, roll the 

dough to a ¹�₈-in.-thick circle; transfer to 

a 9-in. deep-dish pie plate. Trim pastry 

to ¹�₂ in. beyond rim of plate; flute edge. 

Refrigerate 30 minutes.

2. Preheat oven to 375°. Toss plums  

with liqueur. Mix sugar, flour and salt; 

add to plums and toss to coat.  

Transfer to pastry shell.

3. For topping, combine 

brown sugar, flour and 

hazelnuts; cut in butter 

until crumbly. Sprinkle 

over plum mixture.

4. Bake until crust is  

golden brown and filling is bubbly,  

45-55 minutes. Cool on a wire rack.

Pastry for single-crust deep-dish pie 
(9 in.): Combine 1¹�₂ cups all-purpose 

flour and ¹�₄ tsp. salt; cut in ²�₃ cup cold 

butter until crumbly. Gradually add 3-6 

Tbsp. ice water, tossing with a fork until 

dough holds together when pressed. 

Wrap in plastic wrap; refrigerate 1 hour.

Per serving: 454 cal., 22g fat (13g sat. 

fat), 52mg chol., 308mg sod., 61g carb. 
(34g sugars, 2g fiber), 5g pro.

Buttermilk  
Lemon Meringue Pie
For lemon lovers everywhere, this 

wonderful pie with a little tang beats 

plain lemon meringue every time.

—Ellen Riley, Murfreesboro, TN

Prep: 30 min. • Bake: 15 min. + chilling 

Makes: 8 servings

 1¹�₂ cups graham cracker crumbs

 ¹�₄ cup sugar

 ¹�₃ cup butter, melted

FILLING

 ³�₄ cup sugar

 3 Tbsp. cornstarch

 1¹�₂ cups buttermilk

 3 large egg yolks

 2 Tbsp. butter

 2 Tbsp. lemon juice

 2 tsp. grated lemon peel

MERINGUE

 3 large egg whites

 ¹�₂ tsp. vanilla extract

 ¹�₄ tsp. cream of tartar

 6 Tbsp. sugar

1. Combine the cracker crumbs, sugar 

and butter; press onto bottom and up 

sides of an ungreased 9-in. pie plate. 

Bake at 350° until crust is browned, 

10-12 minutes; cool.

2. In a saucepan, combine sugar and 

cornstarch. Stir in buttermilk; cook  

and stir over medium-high heat until 

thickened and bubbly. Reduce heat to 

low; cook and stir 2 minutes longer. 

Remove from heat. Gradually stir 1 cup 

hot mixture into the yolks; return to 

pan, stirring constantly. Bring to a gentle 

boil; cook and stir 2 minutes. Remove 

from heat. Stir in butter, lemon juice and 

peel. Pour into crust.

3. Beat egg whites, vanilla and cream of 

tartar on medium speed until soft peaks 

form. Beat in sugar, 1 Tbsp. at a time, on 

high until stiff peaks form. Spread over 

hot filling, sealing edges to crust.

4. Bake until top is golden, 15-20 minutes. 

Cool 1 hour; refrigerate 1-2 hours 

before serving. Refrigerate leftovers.

Per serving: 350 cal., 14g fat (8g sat. 

fat), 106mg chol., 242mg sod., 52g carb. 
(42g sugars, 1g fiber), 5g pro. 2

Cherry & Chocolate  
Ice Cream Pie
We took cherry pie to a whole new level 

as a frozen treat. With a luscious layer  

of chocolate fudge inside, this is one 

impressive pie.

—Scarlett Elrod, Newnan, GA

Prep: 20 min. + freezing  

Makes: 8 servings

 15 Oreo cookies

 ¹�₄ cup butter, melted

 ³�₄ cup hot fudge ice cream topping

 4 cups vanilla ice cream, softened

 3 cups fresh or frozen dark 

sweet cherries, pitted and 

quartered, divided

 ¹�₂ cup water

 ¹�₄ cup sugar

 2 Tbsp. thawed cranberry 

juice concentrate

 1 Tbsp. cornstarch

 1 Tbsp. cherry liqueur, optional

1. Pulse cookies in a food processor 

until fine crumbs form. Add butter; 

process until blended. Press mixture 

onto bottom and up the sides of an 

ungreased 9-in. pie plate. Freeze until 

firm, about 15 minutes. Carefully spread 

hot fudge topping over bottom of crust. 

Freeze until firm, about 30 minutes.

2. Combine the ice cream and 1 cup 

cherries; spread over hot fudge.  

Freeze until firm, about 8 hours.

3. Meanwhile, in a large saucepan, 

combine the water, sugar, cranberry 

juice concentrate and cornstarch; bring 

to a boil over medium heat, stirring 

constantly. Stir in remaining cherries. 

Reduce heat; simmer, uncovered, until 

thickened and cherries are soft, about  

5 minutes. Remove from heat; if desired, 

stir in liqueur. Cool completely.

4. Remove pie from freezer 10 minutes 

before cutting. Serve with sauce.

Per serving: 460 cal., 19g fat (10g sat. 

fat), 44mg chol., 224mg sod., 69g carb. 
(47g sugars, 2g fiber), 5g pro.

 Hazelnut 
liqueur not 
your thing? 
It’s OK to skip 
it. Or sub in 
amaretto.



“I love boiling my
teeth grinding guard
& biting hot plastic!”
      - said no one ever

“I love boiling my
teeth grinding guard
& biting hot plastic!”
      - said no one ever

Stop the boiling hassle.  
Start protecting your teeth instantly with the SleepRight 
NO-BOIL® Dental Guard. Most dental guards require boiling 
water or microwaving, then biting hot molten plastic for fitting. 
SleepRight eliminates this hassle with patented self-adjusting 
technology. Ready to use right out of the box.

DENTAL GUARD
NO-BOIL

DENTAL GUARD
NO-BOIL

DENTAL GUARD
NO-BOIL®

For a coupon, enter code T616 at sleepright.com/special-offers
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Close to Home Homemade Heroes
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CHASE WASN’T ALWAYS BIG ON FOOD. Diagnosed with 

autism at age 3, Chase grew up with serious food aversions. 

It wasn’t until he was about 8 and began watching cooking 

shows with his grandpa that his appetite for adventure 

ignited. He spent months studying the shows, then wanted 

to give the recipes his own spin. 

 Eventually, Chase asked his mom, Mary, if he could try 

hosting his own cooking show. Mary realized that Chase’s 

newfound passion was a perfect educational opportunity. 

“Cooking while performing in front of the camera helps 

with his communication and fine motor skills, and it 

teaches math, science and history,” she says.

 His online show, Chase ’N Yur Face, features funny, 

informative videos of him cooking things like teriyaki beef 

or mini banana-split cakes. It has attracted thousands of 

followers. And Chase’s popularity still grows. He’s appeared 

on The Meredith Vieira Show and ABC’s The Chew, and given  

a talk at the Culinary Institute of America. But asked for  

his favorite food, he goes back to basics: a good ol’ burger. 

COOKING  

WITH CHASE
Chase Bailey is like a lot of 14-year-olds. He loves to  
make people laugh and he can’t resist a juicy burger.  
But he has one thing most boys his age don’t: an online 
cooking show with 17,000 YouTube subscribers. 

“Every great celebration is 
accompanied by food! And food, 
by itself, can be a celebration.” 

—CHASE BAILEY

Papa Burger
When I want something hearty and tasty,  

this awesome burger always hits the spot.

—Chase Bailey, Costa Mesa, CA

Takes: 30 min. • Makes: 4 servings

 1 lb. ground beef or ground buffalo

 ¹�₃ cup finely chopped onion

 1 slice whole wheat or white bread, 

broken into small pieces

 2 Tbsp. red wine vinegar

 1 Tbsp. liquid smoke

 2 tsp. Worcestershire sauce

 1 tsp. hamburger or steak seasoning

 ¹�₄ to ¹�₂ tsp. garlic salt

 ¹�₄ to ¹�₂ tsp. pepper

 ¹�₄ cup all-purpose flour

 4 onion hamburger buns, split

 4 Bibb or Boston lettuce leaves

 ¹�₃ cup prepared Thousand Island  

salad dressing 

 4 slices red onion 

 1 large heirloom tomato, sliced

1. Combine first nine ingredients; mix lightly. 

Shape into four ³5₄-in.-thick patties. Press 

patties into flour to lightly coat both sides.

2. In a large nonstick skillet, cook burgers over 

medium heat until a thermometer reads 160°, 

4-5 minutes per side. Layer bun bottoms with 

lettuce, burgers, salad dressing, onion and 

tomato slices. Replace bun tops.

Per serving: 464 cal., 22g fat (6g sat. fat), 

77mg chol., 713mg sod., 3g carb. (8g sugars, 

3g fiber), 26g pro. 2

Chase created his 
loaded-up burger  
in honor of his 
“Papa” Edgar, who 
passed along his 
love of cooking. 
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WHO’S YOUR  
HOMEMADE HERO?

Send a story and signature recipe to  
shareastory@tasteof home.com. Include 
“Homemade Hero” in the subject line.



“Cell phones have gotten so small, I 

can barely dial mine.”  Not Jitterbug®, 

it features a larger keypad for easier 

dialing. It even has an oversized display 

so you can actually see it.
 

“I had to get my son to program it.”  

Your Jitterbug set-up process is simple. 

We’ll even pre-program it with your 

favorite numbers.
 

“I tried my sister’s cell phone… 

I couldn’t hear it.”  Jitterbug is 

designed with a powerful speaker. 

There’s an adjustable volume control, 

and Jitterbug is hearing-aid compatible.
 

“I don’t need stock quotes, Internet 

sites or games on my phone, I just 

want to talk with my family and 

friends.”  Life is complicated enough… 

Jitterbug is simple.
 

“What if I don’t remember a number?”  

Friendly, helpful Jitterbug operators are 

available 24 hours a day and will even 

greet you by name when you call.
 

“I’d like a cell phone to use in an 

emergency, but I don’t want a high 

monthly bill.”  Jitterbug has a plan to 

fit your needs… and your budget.

 

 

“My cell phone company wants to lock me in on a 

two-year contract!”  Not Jitterbug, there’s no contract 

to sign and no penalty if you discontinue your service. 
 

“My phone’s battery only lasts 

a couple of days.”  Unlike 

most cell phones that need to 

be recharged every day, the 

Jitterbug was designed with one 

of the longest-lasting batteries 

on the market, so you won’t 

have to worry about running 

out of power.
 

Enough talk. Isn’t it time you 

found out more about the cell 

phone that’s changing all the 

rules? Call now, Jitterbug product 

experts are standing by.

Available in 

Blue and Red.

Nationwide Coverage

Monthly Plan

Operator Assistance

Long Distance Calls

Voice Dial

Friendly Return Policy1

$14.99

24/7

No add’l charge

FREE 

YES

30 days

NOW 200Monthly Minutes

$19.99

NOW 600

24/7

No add’l charge

FREE

YES

30 days

More minute plans available. Ask your Jitterbug expert for details.

We proudly accept the following credit cards.

Jitterbug5 Cell Phone
Call toll free today to get your own Jitterbug5.   

 Please mention promotional code 103243.

 1-866-397-1454  
www.jitterbugdirect.com

Order now and receive a 

FREE Car Charger for your Jitterbug – 

a $25 value. Call now!

4
7
6
4
4

IMPORTANT CONSUMER INFORMATION: WE TALK offer valid on 400 minute plan and applies to new GreatCall customers only. Offer valid until plan is changed or cancelled.  Jitterbug is owned by 

GreatCall, Inc. Your invoices will come from GreatCall. All rate plans and services require the purchase of a Jitterbug phone and a one-time set up fee of $35. Coverage and service is not available everywhere. 

Other charges and restrictions may apply. Screen images simulated. There are no additional fees to call GreatCall’s U.S. Based Customer Service. However, for calls to an Operator in which a service is completed, 

minutes will be deducted from your monthly balance equal to the length of the call and any call connected by the Operator, plus an additional 5 minutes. Monthly minutes carry over and are available for 60 

days. If you exceed the minute balance on your account, you will be billed at 35¢ for each minute used over the balance. Monthly rate plans do not include government taxes or assessment surcharges. Prices 

and fees subject to change. We will refund the full price of the GreatCall phone and the activation fee (or set-up fee) if it is returned within 30 days of purchase in like-new condition. We will also refund your 

first monthly service charge if you have less than 30 minutes of usage. If you have more than 30 minutes of usage, a per minute charge of 35 cents will be deducted from your refund for each minute over 30 

minutes. You will be charged a $10 restocking fee. The shipping charges are not refundable. Jitterbug and GreatCall are registered trademarks of GreatCall, Inc.  Samsung is a registered trademark of Samsung 

Electronics Co., Ltd. ©2016 Samsung Electronics America, LLC.  ©2016 GreatCall, Inc.  ©2016 firstSTREET for Boomers and Beyond, Inc.
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“My friends all hate their 

cell phones… I love mine!” 

Here’s why.
Say good-bye to everything you hate about cell phones.  Say hello to Jitterbug5.

FREE 
Car Charger



Guaranteed the most 
      comfortable pillow you’ll ever own!™

How Well Did You Sleep Last Night?
Did you toss and turn all night? Did you wake up with a sore 

neck, head ache, or was your arm asleep? Do you feel like you 

need a nap even though you slept for eight hours? Just like you, 

I would wake up in the morning with all of those problems and 

I couldn’t fi gure out why. Like many people who have trouble 

getting a good night’s sleep, my lack of sleep was aff ecting the 

quality of my life. I wanted to do something about my sleep 

problems, but nothing that I tried worked.

The Pillow Was the Problem
I bought every pillow on the market that promised to give 

me a better night’s sleep. After trying them all, with no success, 

I fi nally decided to invent one myself. I began asking everyone 

I knew what qualities they’d like to see in their “perfect pillow.” 

Their responses included: “I’d like a pillow that never goes fl at”, 

“I’d like my pillow to stay cool” and “I’d like a pillow that adjusts 

to me regardless of my sleep position.” After hearing everyone 

had the same problems that I did, I spent the next two years 

of my life inventing MyPillow.

Unprecedented Guarantee and Warranty
I do all of my own manufacturing in my home state of Minnesota and all materials are 100% 

made in the U.S.A. I’m so confi dent MyPillow will help you, I’m off ering an unprecedented 

60-day money back guarantee and a 10-year warranty not to go fl at! I truly believe MyPillow 

is the best pillow in the world and that if everyone had one, they would 

get better sleep and the world would be a much happier place. God Bless.

Don’t wait—Order MyPillow and get sleep you’ve been dreaming about!

 Save 50% when you use promo code “recipe2”

BUY NOW AT: mypillow.com OR call 800.887.5904

MyPillow® to the Rescue

Flash forward eleven years and MyPillow, Mike Lindell’s 

revolutionary pillow design, has helped 12 million people 

improve the quality of their sleep. MyPillow has received 

thousands of testimonials from customers about how 

MyPillow has changed their lives.

 “Until I was diagnosed with various sleep issues, I had no idea why 

my sleep was so interrupted throughout the night. I watch Imus 

each morning and heard endless testimonials about MyPillow. 

I took his advice and ordered a MyPillow. Now I wake up rested 

and ready to conquer the day ahead. Thank you for helping me 

remember what it’s like to sleep like a baby!” - Jacqueline H.

Lindell has been featured on numerous talk shows, 

including Fox Business News and Imus in the Morning. 

Lindell and MyPillow have also appeared in feature stories 

in major magazines and newspapers across the country. 

MyPillow has received the coveted “Q Star Award” 

for Product Concept of the Year from QVC, 

and has been selected as the Offi  cial 

Pillow of the National Sleep Foundation.

MyPillow’s patented interlocking fi ll 

allows you to adjust the pillow to your 

individual needs regardless of sleep position. 

Mike Lindell

Inventor & CEO

of MyPillow®

In the early days, Mike and his family 

spent countless hours hand-making each 

MyPillow. This hard work and dedication 

to “doing it right” helped MyPillow become 

a classic American success story.



WINNING RECIPES RIGHT  

FROM READERS̸ KITCHENSContest
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Backyard Best 

TURN THE PAGE TO 

ENTER OUR RED-HOT 

COOKOUT CONTEST.

FRESH FROM THE GARDEN
Prizewinning cooks are picking watermelons, plucking peaches and  

snipping basil for a real homemade hoedown. Wanna come? Just say peas.

Grilled Flank 
Steak with 
Summer Relish

Peach-Basil  
Lemonade  
Slush

Win  $500!
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IT’S EASY TO ENTER AT TASTEOFHOME.COM/RECIPECONTESTS.

Grab the tongs and pull out your juiciest recipes. 
Show your stuff, like huli huli chicken and saucy pork 
chops or flame-kissed burgers and dogs. Go for the 
grill marks on veggies, fruit and buttery pound cake. 
And hey, Texas, Carolina, Memphis and KC, time to 
stake your claim to the mightiest ’cue in the land.  
If you’ve got a sizzlin’ recipe with 12 ingredients 
tops, pass it this way. You could win $500 and the 
spotlight in an upcoming issue.

SEND US A WINNER. WE’LL SEND YOU MONEY.

I grew up a very picky eater and 
refused to eat anything red (including 
tomatoes, now a favorite). When I visit 
a new place, I hit the farmers markets 
and take cooking classes. I’ll never 
forget hand-rolling pasta dough in 
Bologna, Italy. That kind of experience 
inspires me, as does the old saying 
“Taste as you go.” 

You cook lots of world cuisine on 
your blog, baconandsouff le.com. 
We want to know more. 

Jessica Chang

A Chat with the 
Grand Prize Winner

ENTER ALL OUR CONTESTS ONLINE!

Spring’s Celebrations Kids in the Kitchen

Enter today at tasteofhome.com/recipecontests. No purchase necessary to enter or win. Contest runs May 3, 2016, to Aug. 5, 2016. Open to residents of the 
U.S. and Canada who are age 18 or older. Void where prohibited. For entry and other details, including official rules, visit tasteofhome.com/recipecontests. 
Sponsored by RDA Enthusiast Brands, LLC. Winners announced in a future issue.

Healthy in 30 Minutes

Enter Our Cookout,  

Grill & Barbecue Contest 
SNACKS & APPS • MAIN EVENTS • SMOKIN’ SIDES

Win  
$500!



1ST
Grand Prize

2ND 3 RD
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Heirloom Tomato Galette with Pecorino
I found beautiful heirloom tomatoes at the farmers market 

and had to show them off. In this easy galette, the tomatoes 

are tangy and the crust is beyond buttery.

—Jessica Chang, Playa Vista, CA

Peach-Basil Lemonade Slush
This chilly slush with peaches, lemon juice and fresh basil truly 

is the best lemonade ever. It tastes just like summer. Even 

folks who are skeptical of basil in a drink are quickly won over!

—Dana Hinck, Pensacola, FL

Summer Chicken Macaroni Salad
For sunny, lazy days, I make a loaded macaroni salad that’s like 

three salads in one. The mix of fresh veggies, sweet peaches 

and crunchy pistachios makes a surprisingly delicious combo.

—Nancy Heishman, Las Vegas, NV

Zucchini-Cornmeal Pancakes
My mom has made these treasured family hotcakes for as 

long as I can remember. Try them as a breakfast-for-dinner 

meal, with fresh fruit, yogurt and honey on top.

—Katherine Wollgast, Florissant, MO
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Summer Chicken Macaroni Salad

Prep: 25 min. + chilling • Makes: 16 servings

 1¹�₂ cups uncooked  

elbow macaroni

 1 rotisserie chicken, skin 

removed, shredded

 ³�₄ cup fresh or  

frozen peas

 5 green onions,  

finely chopped

 2 celery ribs,  

thinly sliced

 ¹�₃ cup loosely packed 

basil leaves,  

thinly sliced

 ¹�₄ cup lemon juice, 

divided

 1 tsp. kosher salt

 ³�₄ tsp. coarsely ground 

pepper

 ³�₄ cup (6 oz.) plain yogurt

 ³�₄ cup reduced-fat 

mayonnaise

 3 medium peaches, 

peeled and sliced

 1 cup sharp cheddar 

cheese, shredded

 ¹�₂ cup crumbled 

Gorgonzola cheese

 ³�₄ cup pistachios

1. Cook macaroni according to package directions. 
Meanwhile, mix chicken, peas, onions, celery, basil, 2 Tbsp. 
lemon juice, salt and pepper. Drain macaroni; rinse with  
cold water, then drain again. Add to chicken mixture.
2. Mix yogurt, mayonnaise and remaining 2 Tbsp. lemon 
juice. Add to salad and mix well. Add peaches and cheeses; 
toss gently. Refrigerate at least 2 hours. Sprinkle with 
pistachios just before serving.
Per serving: 312 cal., 16g fat (5g sat. fat), 85mg chol.,  
379mg sod., 13g carb. (5g sugars, 2g fiber), 29g pro.

Zucchini-Cornmeal Pancakes

Takes: 25 min. • Makes: 8 pancakes

 2 cups shredded 

zucchini

 1 cup all-purpose flour

 ¹�₂ cup grated Parmesan 

cheese

 ¹�₃ cup yellow cornmeal

 ¹�₄ cup sugar

 1¹�₂ tsp. baking powder

 1 tsp. salt

 ¹�₄ tsp. pepper

 2 large eggs

 ¹�₃ cup 2% milk

 ¹�₄ cup finely chopped 

onion

Butter and maple syrup, 

optional

1. Place zucchini in a colander to drain; squeeze well  
to remove excess liquid. Pat dry.
2. Whisk together flour, cheese, cornmeal, sugar, baking 
powder, salt and pepper. In another bowl, whisk together 
eggs, milk and onion. Add to dry ingredients, stirring just 
until moistened. Fold in zucchini.
3. Lightly grease a griddle with cooking spray; preheat over 
medium heat. Pour batter by ¹�₄ cupfuls onto griddle. Cook 
until bubbles on top begin to pop and bottoms are golden 
brown. Turn; cook until second side is golden brown.  
If desired, serve with butter and syrup.
Per 2 pancakes: 314 cal., 6g fat (3g sat. fat), 103mg chol.,  
973mg sod., 52g carb. (16g sugars, 2g fiber), 12g pro.

Heirloom Tomato Galette with Pecorino

Prep: 10 min. + chilling • Bake: 25 min. + cooling  

Makes: 6 servings

 1 cup all-purpose flour

 1 tsp. baking powder

 ³�₄ tsp. kosher salt, 

divided

 ¹�₂ cup cold unsalted 

butter, cubed

 ¹�₂ cup sour cream

 2 cups assorted 

heirloom cherry 

tomatoes, halved

 3 oz. Pecorino Romano 

cheese, thinly sliced

1. Whisk together flour, baking powder and ¹�₂ tsp. salt;  
cut in butter until mixture resembles coarse crumbs.  
Stir in sour cream until dough forms a ball. Shape into  
a disk and wrap in plastic wrap. Refrigerate until firm  
enough to roll, about 2 hours.
2. Meanwhile, place tomatoes in a colander; toss with 
remaining salt. Let stand 15 minutes.
3. Preheat oven to 425°. On a floured sheet of parchment 
paper, roll the dough into a 12-in. circle. Transfer to a  
baking sheet.
4. Place cheese slices over pastry to within 2 in. of edge; 
arrange tomatoes over cheese. Fold pastry edges over  
filling, pleating as you go and leaving center uncovered.  
Bake until crust is golden brown and cheese is bubbly,  
about 25 minutes. Cool 10 minutes before slicing.
Per serving: 317 cal., 23g fat (15g sat. fat), 68mg chol.,  
559mg sod., 19g carb. (2g sugars, 1g fiber), 9g pro.

Peach-Basil Lemonade Slush

Prep: 15 min. • Cook: 10 min. + chilling • Makes: 12 servings

 2 cups sugar

 3 cups chopped peeled 

fresh peaches (about  

3 medium) or 1 lb. 

frozen unsweetened 

sliced peaches

 

 20 large fresh basil leaves

 4 cups water

 1¹�₂ cups fresh lemon juice

 5 to 8 cups ice cubes

Peach slices and  

fresh basil leaves

1. In a large saucepan, combine sugar, peaches, basil and 
water; bring to a boil. Reduce heat; simmer 5 minutes. 
Remove from heat; let stand 30 minutes. Discard basil;  
stir in lemon juice. Refrigerate until cooled completely.
2. Process half of peach mixture and 2¹�₂ cups ice in a blender 
until smooth and slushy, adding more ice if desired. Repeat 
with remaining peach mixture and ice. Pour into chilled 
glasses; serve with peach slices and basil.
Per serving: 152 cal., 0 fat (0 sat. fat), 0 chol., 1mg sod.,  
39g carb. (37g sugars, 1g fiber), 1g pro.
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Garden Fresh Seafood Cocktail
For something cool on a hot day, we mix shrimp and crabmeat 

with crunchy veggies straight from the garden. Look for 

adobo seasoning in your grocery’s international section.

—Teri Rasey, Cadillac, MI  

Blueberry, Basil & Goat Cheese Pie
For a good friend moving to L.A., I made a galette  

of blueberries, creamy goat cheese and fresh basil.  

Bake one, share it and start a precious memory.

—Ashley Lecker, Green Bay, WI

End of Garden Relish
We dollop this tangy relish on burgers, hot dogs and salads. 

It’s a cool way to use up garden produce, and people love it  

at picnics and potlucks.

—Karen Stucky, Freeman, SD  

Grilled Flank Steak with Summer Relish
Every year, my garden gives me a nice harvest of tomatoes, 

scallions, corn, garlic and poblano peppers, so that’s what  

I use to make relish for this tasty steak.

—Brenda Washnock, Negaunee, MI
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End of Garden Relish

Prep: 45 min. + standing • Process: 20 min. • Makes: 6 pints

 7 large cucumbers, 

shredded

 3 large onions, finely 

chopped

 3 cups shredded carrots

 2 medium sweet red 

peppers, chopped

 5 Tbsp. salt

 5 cups sugar

 3 cups white vinegar

 1 Tbsp. celery seed

 1 Tbsp. mustard seed

1. Toss first five ingredients; let stand 3 hours. Drain;  
squeeze and blot dry with paper towels.
2. In a Dutch oven, mix sugar, vinegar, celery seed and 
mustard seed; bring to a boil. Reduce heat; simmer, 
uncovered, 5 minutes. Add vegetables; bring to a boil. 
Reduce heat; simmer, uncovered, 20 minutes.
3. Ladle hot mixture into hot 1-pint jars, leaving ¹�₂-in. 
headspace. Remove air bubbles and adjust headspace,  
if necessary, by adding additional hot mixture. Wipe rims. 
Center lids on jars; screw on bands until fingertip tight.
4. Place jars into canner with simmering water, ensuring  
that they are completely covered with water. Bring to  
a boil; process for 20 minutes. Remove jars and cool.
Note: This processing time is for altitudes of 1,000 feet  
or less. For altitudes up to 3,000 feet, add 5 minutes;  
6,000 feet, add 10; 8,000 feet, add 15; 10,000 feet, add 20. 
Per (2-Tbsp.) serving: 8 cal., 0 fat (0 sat. fat), 0 chol.,  
7mg sod., 2g carb. (1g sugars, 0 fiber), 0 pro.  
Diabetic exchanges: Free food.

Garden Fresh Seafood Cocktail

Prep: 15 min. + chilling • Makes: 8 servings

 ³�₄ lb. peeled and 

deveined cooked 

shrimp (31-40 per lb.), 

thawed

 1 container (8 oz.) 

refrigerated jumbo 

lump crabmeat, 

drained

 3 celery ribs, chopped

 1 medium cucumber, 

peeled, seeded and 

chopped

 1 medium sweet orange 

pepper, chopped

 2 plum tomatoes, 

seeded and chopped

 ¹�₂ cup red onion,  

finely chopped

 1 to 2 jalapeno peppers, 

seeded and finely 

chopped

 ¹�₄ cup minced  

fresh cilantro

 3 Tbsp. lime juice

 1 Tbsp. olive oil

 2¹�₄ tsp. adobo seasoning

Combine first nine ingredients. Whisk together lime juice,  
oil and adobo seasoning; drizzle over shrimp mixture and 
toss gently to coat. Refrigerate at least 1 hour, tossing gently 
every 20 minutes. Place shrimp mixture in cocktail glasses.
Per serving: 103 cal., 3g fat (0 sat. fat), 92mg chol.,  
619mg sod., 5g carb. (2g sugars, 1g fiber), 15g pro.

Blueberry, Basil & Goat Cheese Pie

Prep: 15 min. • Bake: 40 min. + cooling • Makes: 6 servings

Pastry for single-crust 

pie (9 in.)

 2 cups fresh blueberries

 2 Tbsp. plus 2 tsp. sugar, 

divided

 1 Tbsp. cornstarch

 1 Tbsp. minced  

fresh basil

 1 large egg

 1 tsp. water

 ¹�₄ cup crumbled  

goat cheese

Thinly sliced  

fresh basil

1. Preheat oven to 375°. On a floured sheet of parchment 
paper, roll pastry into a 10-in. circle. Transfer to a baking sheet.
2. Mix blueberries, 2 Tbsp. sugar, cornstarch and basil.  
Spoon blueberry mixture over pastry to within 2 in. of edge. 
Fold pastry edge over filling, pleating as you go and leaving 
the center uncovered.
3. Whisk egg and water; brush over pastry. Sprinkle with 
remaining sugar. Bake 30 minutes. Sprinkle with goat  
cheese; bake until crust is golden and filling is bubbly, about 
10 minutes. Transfer to a wire rack to cool. Sprinkle with 
additional basil before serving.
Pastry for single-crust pie (9 in.): Combine 1¹�₄ cups 
all-purpose flour and ¹�₄ tsp. salt; cut in ¹�₂ cup cold butter until 
crumbly. Gradually add 3-5 Tbsp. ice water, tossing with a fork 
until dough holds together when pressed. Wrap in plastic 
wrap and refrigerate 1 hour. 
Per serving: 308 cal., 18g fat (11g sat. fat), 77mg chol.,  
24mg sod., 34g carb. (11g sugars, 2g fiber), 5g pro.
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Grilled Flank Steak with Summer Relish

Prep: 25 min. + standing • Grill: 20 min. • Makes: 4 servings

 3 garlic cloves, minced

 1 tsp. sea salt

 1 tsp. dried rosemary, 

crushed

 1 Tbsp. olive oil

 1 beef flank steak  
(1¹�₂ lbs.)

RELISH

 4 large ears sweet corn, 

husks removed

 4 green onions

 2 medium tomatoes

 1 poblano pepper

 2 Tbsp. olive oil, divided

 1 medium ripe avocado, 

peeled and cubed

 1 tsp. balsamic vinegar

 ¹�₂ tsp. salt

1. Mix garlic, salt, rosemary and oil; rub over both sides of 
steak. Let stand at least 30 minutes. Meanwhile, brush corn, 
onions, tomatoes and poblano with 1 Tbsp. oil. Grill, covered, 
over medium-high heat 3-10 minutes or until vegetables are 
charred and tender, turning occasionally.
2. Grill steak, covered, over medium heat 5-8 minutes on  
each side or until meat reaches desired doneness (for 
medium-rare, a thermometer should read 145°; medium, 
160°; well-done, 170°). Let stand 5 minutes.
3. When corn is cool enough to handle, cut kernels from 
cobs; place in a bowl. Remove skin and seeds from tomatoes 
and poblano. Chop onions, tomatoes and poblano; add to 
bowl. Gently stir in avocado, vinegar, salt and remaining oil. 
Thinly slice steak across the grain. Serve with relish.
Per serving: 547 cal., 30g fat (8g sat. fat), 81mg chol.,  
907mg sod., 36g carb. (12g sugars, 7g fiber), 39g pro.
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Tomato & Corn Cheesy Pastry Bites
Local veggies and herbs have a magical knack for inspiring  

me to cook. After my CSA box arrived, I used the fresh 

ingredients to create this adorable appetizer.

—Kristen Heigl, Staten Island, NY

Summer Buzz Fruit Salad 
For picnics, cookouts and showers, we make a sweet salad 

of watermelon, cherries, cucumber and microgreens.  

No matter where I take it, it always delivers. 

—Kaliska Russell, Talkeetna, AK

Fresh from the Garden Wraps
We moved into a house with a garden that needed some 

tending. Using the herbs we discovered among the weeds,  

we made these fresh-tastic wraps for our first dinner there.

—Chris Bugher, Asheville, NC

Green Beans & Radish Salad  
with Tarragon Pesto
However my garden grows, I can count on it for green beans. 

Add some radishes and tarragon, and we’re golden.

—Lily Julow, Lawrenceville, GA  
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Tomato & Corn Cheesy Pastry Bites

Prep: 25 min. • Bake: 20 min. • Makes: 8 pastries

 1 Tbsp. olive oil

 ¹�₂ cup finely chopped 

onion

 1 cup fresh corn

 1 tsp. garlic powder

 ¹�₂ tsp. minced  

fresh parsley

 ¹�₄ tsp. salt

 ¹�₈ tsp. pepper

 1 pkg. (17.3 oz.) frozen 

puff pastry, thawed

 1 large egg

 1 Tbsp. water

 ³�₄ cup quartered  

cherry tomatoes

 ¹�₂ cup crumbled  

goat cheese

 ¹�₂ cup shredded 

provolone cheese

 2 Tbsp. minced  

fresh basil

1. Preheat oven to 375°. In a large skillet, heat oil over 
medium heat. Add onion; cook and stir until tender, about  
5 minutes. Stir in corn, garlic powder, parsley, salt and 
pepper; cook until corn is tender, about 2 minutes.  
Remove from heat.
2. Unfold puff pastry sheets. Using a floured 4-in. round 
cookie cutter, cut four circles in each sheet; place on 
parchment paper-lined baking sheets. Whisk together  
egg and water; brush over pastries. Spoon 2 Tbsp. corn 
mixture onto each circle. Top with tomatoes and cheeses.
3. Bake until golden brown and cheese is melted, about  
20 minutes. Sprinkle with basil.
Per appetizer: 236 cal., 14g fat (5g sat. fat), 37mg chol.,  
279mg sod., 22g carb. (2g sugars, 3g fiber), 7g pro.

Fresh from the Garden Wraps

Prep: 20 min. + standing • Makes: 8 servings

 1 medium ear  

sweet corn

 1 medium cucumber, 

chopped

 1 cup shredded cabbage

 1 medium tomato, 

chopped

 1 small red onion, 

chopped

 1 jalapeno pepper, 

seeded and minced

 1 Tbsp. minced  

fresh basil

 1 Tbsp. minced  

fresh cilantro

 1 Tbsp. minced  

fresh mint

 ¹�₃ cup Thai chili sauce

 3 Tbsp. rice vinegar

 2 tsp. reduced-sodium 

soy sauce

 2 tsp. creamy  

peanut butter

 8 Bibb or Boston  

lettuce leaves

1. Cut corn from cob and place in a large bowl. Add the 
cucumber, cabbage, tomato, onion, jalapeno and herbs.
2. Whisk together chili sauce, vinegar, soy sauce and peanut 
butter. Pour over vegetable mixture; toss to coat. Let stand  
20 minutes.
3. Using a slotted spoon, place ¹�₂ cup salad in each lettuce 
leaf. Fold lettuce over filling.
Note: Wear disposable gloves when cutting hot peppers;  
the oils can burn skin. Avoid touching your face.
Per serving: 64 cal., 1g fat (trace sat. fat), 0 chol.,  
319mg sod., 13g carb. (10g sugars, 2g fiber), 2g pro.  
Diabetic exchanges: 1 vegetable, ¹�₂ starch.
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Summer Buzz Fruit Salad

Takes: 15 min. • Makes: 6 servings

 2 cups watermelon balls

 2 cups fresh sweet 

cherries, pitted  

and halved

 1 cup fresh blueberries

 ¹�₂ cup cubed English 

cucumber

 ¹�₂ cup microgreens  

or torn mixed  

salad greens

 ¹�₂ cup crumbled  

feta cheese

 3 fresh mint leaves, 

thinly sliced

 ¹�₄ cup honey

 1 Tbsp. lemon juice

 1 tsp. grated lemon peel

Combine the first seven ingredients. In a small bowl, whisk 
together remaining ingredients. Drizzle over salad; toss.
Per serving: 131 cal., 2g fat (1g sat. fat), 5mg chol.,  
94mg sod., 28g carb. (24g sugars, 2g fiber), 3g pro.  
Diabetic Exchanges: 1 starch, 1 fruit.

Green Beans & Radish Salad  
with Tarragon Pesto

Takes: 25 min. • Makes: 10 servings

 1¹�₂ lbs. fresh green beans, 

trimmed

 2 cups thinly sliced 

radishes

 ¹�₂ cup pecan or walnut 

pieces, toasted

 ¹�₄ cup tarragon leaves

 3 Tbsp. grated Parmesan 

cheese

 ¹�₂ garlic clove

 ¹�₄ tsp. coarse sea salt  

or kosher salt

 ¹�₈ tsp. crushed  

red pepper flakes

 1¹�₂ tsp. white wine vinegar

 ¹�₄ cup olive oil

1. In a 6-qt. stockpot, bring 8 cups water to a boil. Add  
beans in batches; cook, uncovered, 2-3 minutes or just until 
crisp-tender. Remove beans and immediately drop into ice 
water. Drain and pat dry. Toss together beans and radishes.
2. Place pecans, tarragon, cheese, garlic, salt and pepper 
flakes in a small food processor; pulse until chopped. Add 
vinegar; process until blended. Continue processing while 
gradually adding olive oil in a steady stream. Toss with the  
bean mixture.
Per serving: 115 cal., 10g fat (1g sat. fat), 1mg chol.,  
89mg sod., 7g carb. (2g sugars, 3g fiber), 2g pro.  
Diabetic exchanges: 2 fat, 1 vegetable.



LIMIT 7 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 8 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
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SUPER COUPON

20%
OFFANY 

SINGLE 
ITEM

Limit 1 coupon per customer per day.   Save 20% on any 1 item 
purchased. *Cannot be used with other discount, coupon or any 
of the following items or brands: Inside Track Club membership, 
extended service plan, gift card, open box item, 3 day parking lot sale 
item, compressors, fl oor jacks, saw mills,   storage cabinets, chests 
or carts, trailers, trenchers, welders, Admiral, Badland, CoverPro, 
Daytona, Diablo, Franklin, Hercules, Holt, Jupiter, Predator,  Stik-Tek, 
StormCat, Union, Vanguard, Viking.  Not valid on prior purchases. Non-
transferable. Original coupon must be presented.  Valid through 9/24/16. 

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 8 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

• 100% Satisfaction Guaranteed
• Over 30 Million Satisfi ed Customers

• HarborFreight.com
• 800-423-2567

• No Hassle Return Policy
• Lifetime Warranty On All Hand Tools

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

LIMIT 7 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 9/24/16. Limit one coupon per customer per day.

SUPER COUPON

LIMIT 1 - Cannot be used with other discount, coupon or prior 
purchase. Coupon good at our stores, HarborFreight.com or by 
calling 800-423-2567. Offer good while supplies last. Shipping 
& Handling charges may apply if not picked up in-store. Non-
transferable. Original coupon must be presented. Valid through 
9/24/16. Limit one FREE GIFT coupon per customer per day.

FREE
WITH ANY PURCHASE

How Does Harbor Freight 
Sell GREAT QUALITY Tools 

at the LOWEST Prices?

We have invested millions 
of dollars in our own 
state-of-the-art quality test 
labs and millions more in 
our factories, so our tools 
will go toe-to-toe with the 
top professional brands. 
And we can sell them for a 
fraction of the price because 
we cut out the middle man 
and pass the savings on to 
you. It’s just that simple! 
Come visit one of our 
600+ Stores Nationwide.

600+ Stores
Nationwide
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 $2999 
comp at $49.98

16" x 30" TWO SHELF 
STEEL SERVICE CART

LOT 60390
5107 shown

• 220 lb. capacity

SAVE 
40%

SAVE 
70%

SAVE 
$60

SAVE 
65%

SAVE 
$180

SAVE 
$49

SAVE 
$360

SAVE 
39%

SAVE 
58%

SAVE 
$78

SAVE 
59%

SAVE 
$73

 $899 
comp at $29 .99 

3 PIECE DECORATIVE 
SOLAR LED LIGHTS

LOT   95588/60561
69462   shown

Customer Rating

Customer Rating

Customer Rating

Customer Rating

 $5999 comp at 
$119 .99 

 RAPID PUMP® 1.5 TON 
ALUMINUM RACING JACK 

• 3-1/2 Pumps Lifts 
Most Vehicles

• Weighs 34 lbs.

 LOT  69252/68053/62160
62496/62516/60569 shown

900 PEAK/
700 RUNNING WATTS 
2 HP (63 CC) 2 CYCLE
 GAS RECREATIONAL 

GENERATOR
LOT   60338

69381 shown

 $8999 comp at 
$168.97

$599

   
comp at 

$14.97

LOT  61259 
90764 shown

32 PIECE 
SCREWDRIVER SETCustomer Rating

WOWSUPER 
COUPON

$7654

   comp at 
$149. 99 

 1650 PSI 
PRESSURE 
WASHER 
LOT 68333/69488 shown

• 1.3 GPM

 18 VOLT CORDLESS 
3/8" DRILL/DRIVER 

WITH KEYLESS CHUCK 

 $1699 
comp at 

$49.21

LOT   69651
62868/62873

68239 shownIncludes one 
18V NiCd 

battery and 
charger.

Customer Rating

Customer Rating

 $9999 

1.51 CUBIC FT. 
SOLID STEEL 

DIGITAL 
FLOOR SAFE

LOT 62977/61565
62678/91006 shown

comp at 
$279 .99 

WOW SUPER COUPON

SAVE 
25% $4499

  

3-IN-1 PORTABLE POWER PACK 

WITH JUMP STARTER

LOT  38391

 62376/62306 shown

comp at 
$59 .99 

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 

800-423-2567. Cannot be used with other discount or coupon or prior 

purchases after 30 days from original purchase with original receipt. 

Offer good while supplies last. Non-transferable. Original coupon must be 

presented. Valid through 9/24/16. Limit one coupon per customer per day.

Customer Rating

TWO TIER 
COLLAPSIBLE 
EASY-STORE 

STEP LADDER

comp at 
$32 .99  $1999 

LOT  67514 

• 225 lb. capacity

WOW SUPER COUPON

$11999

  comp at 
$209.99

17 FT. TYPE 1A 

MULTI-TASK LADDER
LOT     62514/62656/67646 shown

• 300 lb. capacity

• 23 Confi gurations

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 

800-423-2567. Cannot be used with other discount or coupon or prior 

purchases after 30 days from original purchase with original receipt. 

Offer good while supplies last. Non-transferable. Original coupon must be 

presented. Valid through 9/24/16. Limit one coupon per customer per day.

SAVE 
$90

 $21999 
comp at $579.99

6 FT. x 8 FT. 
ALUMINUM 

GREENHOUSE
 LOT 69714 

47712 shown
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comp at 
$99 .88 

3 GALLON  
100 PSI OILLESS 

HOT DOG 
AIR COMPRESSOR 

 $4999 

LOT 69269 
97080 shown

 LOT 67227  shown
69567/60566/62532

 27 LED PORTABLE 
WORKLIGHT/FLASHLIGHT 

 $299 comp at 
$7.15

Batteries 
included.

LOT 69030/69031 shown

1" x 25 FT. 

TAPE 

MEASURE

VALUE
 $497 
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VINE TO TABLE
It’s tomato time! Pile those sun-ripened beauts in your  
basket ’cause these Field Editors know just how to use them.

Curried Shrimp-
Stacked Tomatoes

In Florida, 

we’re known 

for tomatoes 

and Gulf 

shrimp,  

so we use both in this tasty 

lunch. They stack up fast  

and keep the kitchen cool.

—Judy Batson, Tampa, FL  

Takes: 20 min.  

Makes: 4 servings

 4 large heirloom 

tomatoes

 6 Tbsp. reduced-fat 

mayonnaise

Summertime 
Spaghetti with  
Grilled Meatballs

Hurricane 

Sandy left  

my family 

without 

power for 

two weeks. I learned tons  

of things you can make on a 

grill, including these smoky 

meatballs and tomato sauce.

—Andrea Rivera,  

Westbury, NY  

Prep: 25 min. • Cook: 10 min. 

Makes: 6 servings

 12 oz. uncooked spaghetti

MEATBALLS

 ¹�₂ cup finely 

chopped onion

 ¹�₄ cup seasoned 

bread crumbs

 1 large egg

 2 Tbsp. grated 

Parmesan cheese

 1 Tbsp. 2% milk

 ¹�₂ tsp. garlic powder

 ¹�₂ tsp. onion powder

 1 lb. ground beef

TOMATO SAUCE

 2 lbs. (4 to 5) large 

tomatoes, chopped

 3 garlic cloves, minced

 1 Tbsp. olive oil

 1 tsp. sugar

 ³�₄ tsp. salt

 ¹�₂ tsp. dried oregano

 ¹�₂ tsp. pepper

 2 Tbsp. minced 

fresh basil

TOPPING

Shredded Parmesan 

cheese

1. Cook spaghetti according 

to package directions; drain.

2. Meanwhile, combine 

onion, bread crumbs,  

egg, Parmesan, milk and 

seasonings. Add beef; mix 

lightly. With wet hands, 

shape into 1¹�₂-in. balls. Place 

meatballs on greased grill 

rack; grill, covered, over 

medium heat until cooked 

through, about 10 minutes.

3. For sauce, combine 

tomatoes, garlic, oil, sugar, 

salt, oregano and pepper in 

an 11x7x2-in. disposable foil 

 1 tsp. curry powder

 ¹�₄ tsp. salt

 ¹�₄ tsp. ground ginger

 12 oz. peeled and 

deveined cooked 

shrimp (61-70 per lb.)

 1 celery rib, chopped

 ¹�₂ cup finely chopped 

cucumber

 1 small navel orange, 

peeled and finely 

chopped

 2 green onions, 

thinly sliced

1. Cut tomatoes horizontally 

into thick slices; place on 

paper towels to drain slightly.

2. Combine mayonnaise, 

curry powder, salt and ginger. 

Stir in remaining ingredients. 

Layer the shrimp mixture 

between tomato slices.

Per serving: 217 cal., 9g fat 
(1g sat. fat), 137mg chol., 

435mg sod., 14g carb. 
(9g sugars, 3g fiber),  

20g pro.  

Diabetic exchanges:  

3 lean meat,  

2 vegetable, 1 fat.

pan. Grill over medium heat 

until sauce begins to simmer, 

about 10 minutes. Stir in basil.

4. Serve meatballs and sauce 

with spaghetti; top with the 

shredded Parmesan.

Per serving: 446 cal., 14g fat 
(5g sat. fat), 79mg chol., 

470mg sod., 55g carb.  
(7g sugars, 4g fiber), 25g pro.

Curried  
Shrimp-Stacked  
Tomatoes

Roasted 
Tomato 
Quiche
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Roasted Tomato 
Quiche

I can put this 

pretty quiche 

together so 

quickly, I 

don’t have to 

wake up really early to get it  

on the table. Everybody wins!

—Elisabeth Larsen,  

Pleasant Grove, UT 

Prep: 45 min.  

Bake: 40 min. + standing 

Makes: 6 servings

 1 sheet refrigerated 

pie pastry

 1 cup grape tomatoes

 1 Tbsp. olive oil

 ¹�₈ tsp. plus ¹�₂ tsp. 

salt, divided

 ¹�₈ tsp. plus ¹�₄ tsp. 

pepper, divided

 ¹�₂ lb. bulk Italian sausage

 1 small onion, chopped

 1 pkg. (6 oz.) fresh baby 

spinach, chopped

 1 cup (4 oz.) 

shredded part-skim 

mozzarella cheese

 3 large eggs

 1 cup half-and-half 

cream

 ¹�₂ tsp. garlic powder

1. Unroll pastry into a 9-in. 

pie plate; flute edges. Line 

unpricked pastry with a 

double thickness of heavy- 

duty foil. Fill with dried beans, 

uncooked rice or pie weights.

2. Bake at 450° for 8 minutes. 

Remove foil and weights; 

bake for 5 minutes longer.  

Cool on a wire rack.

3. Place grape tomatoes  

in a 15x10x1-in. baking pan. 

Drizzle with olive oil; sprinkle 

with ¹�₈ tsp. each salt and 

pepper. Bake tomatoes  

at 450° until skins blister,  

8-10 minutes.

4. In a large skillet, cook 

sausage and onion over 

medium heat until sausage  

is no longer pink; drain and 

remove. In the same skillet, 

cook spinach until wilted,  

4-5 minutes.

5. Combine sausage mixture, 

tomatoes, spinach and the 

cheese; transfer to crust. 

Whisk eggs, cream, garlic 

powder and remaining salt 

and pepper; pour over the 

spinach mixture.

6. Bake quiche at 375° until a 

knife inserted near the center 

comes out clean, 40-45 

minutes. Cover edges with 

foil during last 15 minutes  

to prevent overbrowning if 

necessary. Let quiche stand 

10 minutes before serving.

Per serving: 397 cal., 26g fat 
(11g sat. fat), 158mg chol., 

725mg sod., 23g carb.  
(5g sugars, 1g fiber),  

15g pro.

Oven-Dried 

Tomatoes 

8 peeled plum tomatoes •  

¹�₄ cup olive oil • ¹�₄ cup 

minced fresh basil • 2 tsp. 

minced garlic • ¹�₂ tsp. salt • 

¹�₄ tsp. pepper  

Preheat oven to 250 .̊ Cut 

tomatoes in half lengthwise. 

Toss with the remaining 

ingredients. Roast, cut side 

up, until soft and slightly 

shriveled, about 5 hours. 

Cool completely; refrigerate. 

Makes 4 servings.

—Sue Gronholz,  

Beaver Dam, WI  

  �

Summertime 
Spaghetti with  
Grilled Meatballs
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ILLINOIS
Lynn Baugh Beecher
Sheryl Dietz De Soto
Linda Vogel Elgin
Dixie Terry Goreville
Megan Ruvalcaba Homer Glen
Kathy Hawkins Ingleside
Debbie Staley Mount Vernon
Erin Raatjes New Lenox
Sandra Calixto Plano
Renee Page Rochelle
Michele Tungett Rochester
Chris Majchrzak Sheridan
Brigette Schroeder Yorkville

INDIANA
Kathy Allen Bloomington
Shawn Robey Evansville
Dolores Lueken Ferdinand
Kizmet Byrd Fort Wayne
Krista Marshall Fort Wayne
Edna Hoffman Hebron
Cindy McBeth Loogootee
Dianna Smith Loogootee 
Harriet Stichter Milford
Karen Stromske Moores Hill
Rena McCalment Sharpsville
Melissa Haines Valparaiso
Jill Thomas Washington

IOWA
Angie Brand Bettendorf
Carol Kaiser Cedar Rapids
Anna Miller Churdan
Lonnie Hartstack Clarinda
Emily Russell Des Moines
Jolayne Witt Hawarden
Becky Ruff McGregor
Lyn Griffioen Swisher
Stephanie Gates Waterloo
Ally Billhorn Wilton

KANSAS
Gina Dolieslager Conway Springs
Allison Ochoa Hays
Kathy Chips Neodesha
Erin Wright Wallace 
Courtney Stultz Weir

KENTUCKY
Dana Moore Alvaton
Tammy Baker Bowling Green
Julie Sterchi Campbellsville
Mary Bostow Salvisa
Leslie Tyler Whitesburg

LOUISIANA
Christy Williams Mooringsport
Amanda West Sibley
Chrissy Soileau Sunset

MAINE
Moira McGarry Parkman

MARYLAND
Sarah Haengel Bowie
Julie Peterson Crofton
Judith Mayes Essex
Lorri Stout Gaithersburg
Rosemary Pryor Pasadena
Heidi Pepin Sykesville

MASSACHUSETTS
Zhe Zhang Cambridge
Charlotte Baillargeon Hinsdale
Ann Sheehy Lawrence
Maria Regakis Saugus
Sue Bagge West Bridgewater

MICHIGAN
Wendy Ball Battle Creek
Jeffrey Hawkins Belmont
Jennifer Gilbert Brighton
 Teri Rasey Cadillac
Ami Binder Hemlock
DiAnn Mallehan Kentwood
Michelle Collins Lake Orion
Lorraine Hickman Lansing
Gregory Zotos Livonia
Amy Gattuso Madison Heights
Catherine Blatnik Okemos
Renata White Sault Ste. Marie
Barbara McManus-Worm 
Traverse City
Tahnia Fox Trenton
Sue Falk Warren

MINNESOTA
Pamela Gorsegner Blaine
Summer D’Emison Duluth
Pauli Rich Duluth
Tami Escher Dumont
Andrea Schaak Jordan
Joyce Moynihan Lakeville
 Julie Herrera-Lemler Rochester
LaVonne Hegland St. Michael
Valerie Benton Sauk Centre
Jessica Tessmer Virginia

ALABAMA
Karen King Bessemer
Deborah Pennington Decatur
Denise Beadle Dothan
Betty Soules Headland
Charlotte McDaniel Jacksonville
Lisa Allen Joppa
Jan Harrell Robertsdale

ALASKA
Cindi DeClue Anchorage
Cari Molinaro Wasilla

ARIZONA
Cathy Orban Chandler
Cori Cooper Flagstaff
Paul Williams Fort Mohave
Lee Mason Gilbert
Brittany Allyn Mesa
Kellie Cook Mesa
Karen Keefe Phoenix
Sherri Jerzyk Tucson
Linda Lambert Wittmann

ARKANSAS
Lori Selassie Bentonville
Debbie Glasscock Conway 
Jeannie Mullen Farmington

CALIFORNIA
Melissa Tenhet Bakersfield
Helen Nelander Boulder Creek
Dustin Anderson Camarillo
Marina Castle Canyon Country
Aparna Joshi Cupertino
Kallee Krong-McCreery 
Escondido
 Jenn Tidwell Fair Oaks
Emily Stanton Los Osos
Hannah Williams Malibu
Stephanie Lockwood Santa Clara
Terri Adams Santa Cruz
Lauren Brien-Wooster  
South Lake Tahoe
Tiffany Mitchell Susanville
Lynne German Woodland Hills

COLORADO
Ann Bush Colorado City
Margaret Brott Colorado Springs
Janie Ganyard Colorado Springs
Rachel Garcia Colorado Springs
Crystal Jo Bruns Iliff
Rebecca Wilson Longmont
Crystal Schlueter Northglenn

CONNECTICUT
Lynn Faria Meriden
Ruth Hartunian-Alumbaugh 
Willimantic
Nancy Bailey Willington
Melissa Cowen Willington

DELAWARE
Patricia Fish Georgetown

FLORIDA
Abbey Boyle Apollo Beach
Karis Kuckleburg Aventura
Gail Borczyk Boca Raton
Dina Felicetti Casselberry
Vicki Baggett Century
Anita Mussatto Clearwater
Ellen Folkman Crystal Beach
Jennifer Fehr Dunedin
Kathleen Criddle Lake Worth
Heather Chambers Largo
Nancy Murphy Mount Dora
Cyndy Gerken Naples
Diane Hixon Niceville
Pat Hockett Ocala
Jane Whittaker Pensacola
Kerry Dingwall Ponte Vedra
 Judy Batson Tampa
Diane Higgins Tampa
Norlene Trice Weeki Wachee
Shawn Barto Winter Garden

GEORGIA
Jacqueline Graves Cumming
Ashley Armstrong Kingsland
Lily Julow Lawrenceville

HAWAII
Sandra Brown Lahaina

IDAHO
Glenna Tooman Boise
Trisha Kruse Eagle
Mandy Bird Holbrook
Renda Smith Idaho Falls 
Cindy Worth Lapwai
Debbie Anderson  
Lava Hot Springs
Jennifer Patterson Shoshone

MISSISSIPPI
Lisa Bynum Brandon
Laurie Sledge Brandon
Staci Clemmer-Marks Falkner
Nancy Jernigan Laurel
JoAnna Cash Mitchell  
Ocean Springs

MISSOURI
Debbie Johnson Centertown
Kandy Amerson Independence
Linda Stewart Lowry City
Sue Evans St. Louis
Jennifer Stowell Smithville

MONTANA
Linda Deaver Billings
Amanda Monroe Manhattan

NEBRASKA
Debra Waggoner Grand Island
Tami Kuehl Loup City
Dee Falk Stromsburg

NEVADA
Denise Youles Fallon
Cheryl Paychl Henderson
Billie Pock Spring Creek

NEW HAMPSHIRE
Jolene Martinelli Derry
Anne Ormond Dover
Kim Forni Laconia
Pattie Prescott Manchester
Sarah Vasques Milford
Margaret Drye Plainfield
Linda Harrington Windham

NEW JERSEY
Nancy Zimmerman
Cape May Court House
Kim Spaccarotella Clark
Debiana Casterline  
Egg Harbor Township
Kelly Williams Forked River
Patricia Swart Galloway
Sally Treonze Hillsborough
Janie Zirbser Mullica Hill
Susan Smith Ocean View
Stephanie Hanisak Port Murray
Marie Forte Raritan

NEW MEXICO
Charlotte Jaramillo Albuquerque
Rd Stendel-Freels Albuquerque
Elizabeth Wynne Aztec
Molly Seidel Edgewood

NEW YORK
Teresa Heaney Belfast
Rose Rodwell Bergen
Cheryl Wittman Bergen
Michelle Jenkins Binghamton
Sue McCormick Buffalo 
Judy Doepel Charlton  
Kami Button Cheektowaga 
Anne Merrill Croghan 
Angela Mathews Fayetteville 
Susan Stetzel Gainesville
Kimberly Leipham Horseheads 
Holly Balzer-Harz Malone 
Luanne Asta New York
Kimberly Ludvick Newburgh
Rita Sumers Niagara Falls
Linda Wargo North Massapequa 
Patricia Townsend Oneonta
Jennifer Dempsey Orchard Park
Kelly Zdrowak Orchard Park
C. Daniel Eaton Rochester
Kristine Chayes Smithtown 
Melissa Obernesser Utica 
Susan Seymour Valatie 
Suellen Pineda Victor
 Andrea Rivera Westbury 

NORTH CAROLINA
Tracy Weinmann Asheville
Dave Reed Charlotte
Arlene Lenhart Denver 
Stacey White Fuquay-Varina
Cheryl Perry Hertford 
Amy Hinzmann Hope Mills
Ava Icenhour Taylorsville 

NORTH DAKOTA 
Amy Lents Grand Forks 
Diane Randle Maddock

OHIO
Christina Addison Blanchester 
Gina Fensler Cincinnati 
Jaclyn Scanlan Dayton 
Kim Wallace Dennison 
Jackie Vetter East Liverpool
Angela Robinson Findlay
Carole Sue Finney Harrisville
Diane Shipley Mentor 
Becky Carver North Royalton
Carol Bowles Oxford 
Shannon Hadinger Pickerington 
Susan Kieboam Streetsboro
Jenny Leighty West Salem

OKLAHOMA
Stacey Feather Jay 
Nancy Johnson Laverne
Shawna Welsh-Garrison Owasso
Janet Turner Shawnee

OREGON
Dala Johnson Lebanon 
Mary Anne Thygesen Portland 
Darlene Brenden Salem 
Arisa Cupp Warren 

PENNSYLVANIA
Sharon Allen Allentown
Diann Hammel Emmaus 
Rita Reifenstein Evans City 
Kailey Thompson Forty Fort
Michael Vyskocil Glen Rock 
Danielle Ulam Hookstown 
Dawn Lowenstein  
Huntingdon Valley 
Teena Petrus Johnstown 
Tina Repak Mirilovich Johnstown 
Brianna Breish Lansdale
Sharon Liska Leechburg
Jenn Porsche Leola 
Christina Hitchcock  
Madison Township 
Joyce Guth Mohnton 
Cindy Reams Philipsburg
Jennifer Snyder Pittsburgh 
Cherie Sechrist Red Lion 
Romaine Wetzel Ronks 
Debbi Barate Seward 
Nancy Foust Stoneboro 
Meaghan Remollino Stroudsburg
Kristin Rosenberg Warminster
Patricia Crouse Warren 
Angelia Sukala Williamsburg 

RHODE ISLAND
Renee Murby Johnston
Lisa Ghenne West Warwick

SOUTH CAROLINA
Karen Moton Columbia
Ronda Eagle Goose Creek
Phil Hughes Lexington
Jennifer Blanchard Orangeburg 

SOUTH DAKOTA
Joan Antonen Arlington 
Sue Gies Custer 
Karen Stucky Freeman
Nina Vilhauer Mina 

TENNESSEE
Margaret McNeil Germantown 
Kim Higginbotham Knoxville
Kimberly Powell Knoxville
Kallee Twiner Maryville
Teresa Shupe Mountain City 
Jennifer Coins Nashville
Sharon Manus Smyrna 
Sherry Bankston Sparta
Michelle Brownlee Spring Hill 
Andrea Bolden Unionville 

TEXAS
Amber Massey Argyle
Michelle Owens Camp Wood
Leilani Smith Clyde 
Angela Lively Conroe 
Adriana Torres El Paso 
Lisa Varner El Paso 
Pat Stevens Granbury 
Laura Herbage Houston
Marietta Slater Justin 
Debbie Mireles Laredo 
Kristin Stone Little Elm
Patti Darwin Lubbock 
Jan Marler Murchison 
 Joan Hallford North Richland Hills
Melinda Rogers Orange 
Mary Anne McWhirter Pearland 
Tina Butler Royse City
Debbie Roppolo San Marcos 
Darla Andrews Schertz
Vickie Friday Martin Scroggins
Laura Heinz Victoria

MEET YOUR BIG, HAPPY  

FIELD EDITOR FAMILY
 Find  these home cooks’  recipes, photos and tips in this issue! 

UTAH
Lisa Clawson Avon
Lesli Dustin Nibley 
Arlene Butler Ogden 
Elisabeth Larsen Pleasant Grove
Rebecca Baird Salt Lake City 
Gaylene Anderson Sandy 
Holly Lofthouse Washington 
Stacey Christensen  
West Valley City

VERMONT
Nancy Mock Colchester

VIRGINIA 
Laura Davis Chincoteague Island 
Sandy Oscar Sprouse Craigsville
Rachel Lewis Danville 
Alexandra Barnett Forest 
Dina Crowell Fredericksburg
Cathy Lee Hamilton 
Debbie Payne Lambsburg 
Debra Torres Lynchburg
Angela Leinenbach Mechanicsville 
Rachel Strong Moseley 
Jackie Termont Ruther Glen
Rebecca Yankovich Springfield
Kelly Shoemaker Stafford 

WASHINGTON
Jessica Eastman Bremerton
Nicole Darty Duvall
Elizabeth Bramkamp Gig Harbor
Ann Marie Eberhart Gig Harbor
Kristin Van Dyken Kennewick
Terri Brown Kent
Carol Richardson Marty
Lynwood
Heidi Friese Raymond
Julie Butler Tacoma

WEST VIRGINIA
Lori Lee Daniels Beverly 
Lorri Burns Keyser
Susan Maslowski Milton 

WISCONSIN
Sue Gronholz Beaver Dam
Lori Dotson Beloit
Heather Karow Burnett
Bonnie Hawkins Elkhorn 
Jean Ecos Hartland
Linda Schend Kenosha 
Lynn Ireland Lebanon 
Diane Aho Milwaukee 
Chrissy Hanson Oconomowoc
Ardyce Piehl Poynette 
Sue Klemm Rhinelander 
Karen Vande Slunt Watertown 
Darlis Wilfer West Bend 

WYOMING
Tracy Locken Gillette 
Lori Coulthard Laramie 
Rachelle Stratton Rock Springs 

ALBERTA
Redawna Kalynchuk Barrhead 
Shannon Dobos Calgary
Blythe Lowe Calgary
Lori Stefanishion Drumheller

BRITISH COLUMBIA
Tyne Driemel Keremeos
Kelly Kirby Victoria

MANITOBA
Joan Airey Rivers
Linda Grienke Winnipeg

NEW BRUNSWICK
Marilu Hynes Fredericton
Shannon Leger  
Waterville-Sunbury

NOVA SCOTIA
Colleen Doucette Truro

ONTARIO
J. Fleming Almonte 
Janet Tigchelaar Ancaster
Wendy Masters East Garafraxa 
Maureen Reynolds  
St. Catharines
Raymonde Bourgeois Swastika 
Pat Roberts Thornton

PRINCE EDWARD 
ISLAND
Melanie MacFarlane Bedeque
Shannon Daszko Charlottetown



Revolutionary Cooling Air Flow Design 
It’s sure to be your favorite bra for all-day cooling comfort you can count on.  The secret is in the 
revolutionary open weave breathable cups that let air fl ow freely to cool down hot days. Amazing 
all-over comfort with extra-wide straps, soft, wide non-chafi ng underband, and superior support 
that gives you alluring natural contours under all your clothing.  Fashion import of open weave 
cooling nylon/elastane. Stretches to fi t cups A–DD.

Only

Save $5.00 off catalog price!

$999

Wide Comfort Straps & 
Back For Better Posture

Soft Underband 
Reduces Chafi ng

Open Weave Cooling Fabric 
For Ultimate Comfort
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Cooling Bra

INNOVATIVE AIR FLOW FIBER KEEPS YOU COOL!

360° Of Cooling Comfort!

Cooling Bra Please indicate quantity under size.

2.95T�

CA residents must add 7.5% sales tax

TOTAL  $

  $

 $

 $

 $

Please print clearly
Check or money order payable to: Dream Products, Inc.
Send Order To:  412 Dream Lane, Van Nuys, CA  91496

Name 

Address

City                                                       ST         Zip

Daytime Phone #

Email Address

T VISA    T MasterCard    T Discover®/NOVUSSMCards     

                                 Card#                          Exp. Date 

 
Dept. 73335 /

FOR EXPEDITED SHIPPING (optional)
Add An Additional $2.95

(receive your order 5-7 days from shipment)

____ Cooling Bra @ $9.99 each

_________ _________ _________ _________ _________

   #83443   #83444   #83445   #83446   #83447

S (32-34) M (36-38) L (40-42) XL (44-46) 2XL (48-50)

Regular Shipping & Handling Add $3.95 1st bra & $4.95 2 bras

FREE SHIPPING & HANDLING for 3+

Satisfaction Guaranteed or Return For Your Money Back

1-800-530-2689

website offers may vary 

Order Now Toll-Free

Receive A Free Surprise Gift
with every order

DreamProducts.com

FREE 
SHIPPING & HANDLING!
(with order of 3 or more)
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CONTACT US 

For subscriptions,  
single issues, payments, 
account information  
and other inquiries,  
contact Customer Care. 

customercare@ 
tasteofhome.com

tasteofhome.com/ 
customercare

800-344-6913  
(7 a.m.-10 p.m. Central 
Monday-Friday or  
8 a.m.-6 p.m. Central 
Saturday)

To find us online

tasteofhome.com
facebook.com/tasteofhome
pinterest.com/taste_of_home
twitter.com/tasteofhome

To submit a recipe
tasteofhome.com/submit

To contact our editors
TASTE OF HOME
1610 N 2ND ST STE 102
MILWAUKEE WI 53212-3906

414-423-0100

feedback@tasteofhome.com

To find out about other  
Taste of Home products
shoptasteofhome.com

To sell Taste of Home  
in your store 
marie.brannon@tmbi.com

To advertise in  
Taste of Home
kathy.west@tmbi.com

Mailing list 
We make a portion of our 
mailing list available to 
reputable firms. If you would 
prefer that we not include 
your name, please visit 
tasteofhome.com/privacy.
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Family, Friends and Food to Nourish the Soul

ENSINGTON PUBLISHING CORP.—America’s Independent Publisher

K E N S I N G T O N B O O K S . C O M �����������

One press of a button sends help fast, 24/7, for:

medical • bathroom • fall • fi re • invasion • CO gas 
emergencies, even when you can’t reach a phone.

I liveI live

alonealone
but I’m never alone. 

I have Life Alert
®.

NEW!

AS SEEN ON

TV

For a FREE brochure call:

1-800-803-6312
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RECIPE INDEX

Make now,  

eat later

Lower in calories,  

sat. fat and sodium

EAT SMART

Done in 30 

minutes or less

FAST FIX

Set it and forget it

SLOW COOKER
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Taste of Home’s registered dietitian nutritionists 
based our Eat Smart guidelines on criteria set by the 
U.S. Department of Agriculture, the American Heart 
Association and the American Diabetes Association. 
Main dishes marked Eat Smart, for the most part, have 
no more than 550 calories, 6 grams saturated fat 
and 800 milligrams sodium per serving.

CONTRIBUTOR 
GUIDELINES

Want to see your name in  
print? Send us your favorite 
recipe to share with other 
readers. It’s easy! Simply  
use the convenient form at 
tasteofhome.com/submit.

Submit stories, tips, photos  
or other nonrecipe content to 
TASTE OF HOME  
1610 N 2ND ST STE 102 
MILWAUKEE WI 53212-3906  
or email them to us at 
feedback@tasteofhome.com. 
Please submit high-resolution 
digital photos as JPEGs at 300 dpi.

When sending recipes, please  
be specific with directions, 
measurements and sizes of cans, 
packages and pans. And please 
share a few words about the 
recipe and yourself. (For recipe 
contest entries, follow the 
directions on page 74.)

Please be patient. Because of the 
large volume of mail, it can take 
our small staff several months to 
review submissions. We may hold 
your material without informing 
you, but we will let you know if we 
publish something you submitted. 
Materials that won’t fit in Taste of 
Home may be considered for our 
websites, cookbooks, promotions 
and other publications.

By submitting material for 
publication, you grant RDA 
Enthusiast Brands, LLC, its parent 
company, subsidiaries, affiliates, 
partners and licensees use of the 
material, including your name, 
hometown and state. We reserve 
the right to modify, reproduce 
and distribute the material in  
any medium and in any manner  
or appropriate place. We test 
recipes submitted to us and 
reserve the right to alter them  
as needed. We may contact you 
via phone, email or mail regarding 
your submission.

HIDDEN OBJECT 
GUIDELINES

No purchase necessary to  
enter to win. Purchase will not 
improve your chances of winning. 
Sweepstakes is open to legal 
residents age 18 years or older  
of the U.S., its territories and 
possessions, or of Canada 
(excluding the Province of 
Quebec). Sweepstakes begins  
on 5/11/16 and ends on 8/3/16.  
For the official rules, visit 
tasteofhome.com/hiddenobject. 
VOID WHERE PROHIBITED. 
Sweepstakes sponsored by  
RDA Enthusiast Brands, LLC.

   MAIN DISHES  

  Arugula Pesto Chicken 28 

 � Chicken with Citrus Chimichurri Sauce 24

�   Curried Shrimp-Stacked Tomatoes 82

    Grilled Flank Steak with  

 Summer Relish 78 

  Grilled Seasoned Beer Brats 27 

 � Grilled Tomato Pizzas 30 

  Grilled Zucchini & Pesto Pizza 44 

�   Lemon-Dill Salmon Packets 44

    Pina Colada Pork Chops with  

 Tropical Fruit Salsa 23 

    Summertime Spaghetti with  

 Grilled Meatballs 82 

   Sweet Horseradish Glazed Ribs 43 

   Sweet Tea Barbecued Chicken 53 

   SALADS  

   Blue Cheese & Grape Coleslaw 58

    Caesar Salad with Grilled Steak  

    & Potatoes 26 

 � Garden Bounty Panzanella Salad 25 

�   Green Beans & Radish Salad with  

 Tarragon Pesto 80

    Mom’s Super Stupendous  

 Potato Salad 18 

   Red, White ’n’ Blue Salad 90 

   Southern Corn Bread Salad 53 

�   Summer Buzz Fruit Salad 80

   Summer Chicken Macaroni Salad 76 

   SANDWICHES  

   My Favorite Chili Dogs 11 

  Papa Burger 70 

   Reuben Pudgy Pie 42 

   SIDE DISHES  

  Grilled Spicy Corn on the Cob 38 

  Grilled Veggies with Caper Butter 24 

 � Okra Roasted with Smoked Paprika 54 

 � Oven-Dried Tomatoes 83 

    Patriotic Potatoes with  

 Mustard Sauce 27 

   Root Beer Apple Baked Beans 43

   SOUPS, STEWS & CHOWDERS 

  Garden Minestrone 10

   APPETIZERS & SNACKS

  Campers Favorite Dip 38 

 � Fresh from the Garden Wraps 80 

   Garden Fresh Seafood Cocktail 78 

    Heirloom Tomato Galette  

 with Pecorino 76 

   Tomato & Corn Cheesy Pastry Bites 80 

   BEVERAGES

   Peach-Basil Lemonade Slush 76 

 � Watermelon-Strawberry Cooler 52 

   BREADS  

  Grilled Garlic Naan 28 

   BREAKFAST & BRUNCH 

 � Blueberry-Cinnamon Campfire Bread 39

  Egg & Spinach Breakfast Burritos 39

   Roasted Tomato Quiche 83 

  Zucchini-Cornmeal Pancakes 76 

      CONDIMENTS,  

  SAUCES & SPREADS  

  Easy Strawberry Butter 13 

 � End of Garden Relish 78 

   Green Tomato Chowchow 53 

   Southern Pimiento Cheese Spread 54 

   DESSERTS  

   All-American Sheet Cake 9 

   Apple-Cinnamon Pudgy Pie 42 

   Apricot-Blackberry Pie 66 

   Blueberry, Basil & Goat Cheese Pie 78 

   Buttermilk Lemon Meringue Pie 68 

   Cast-Iron Peach Crostata 54 

   Cherry & Chocolate Ice Cream Pie 68 

   Chocolate-Banana Cream Pie 66 

   Eclairs on the Grill 38 

   Milky Way Pudgy Pie 42 

   Plum & Hazelnut Pie 68 

 � Raspberry-Banana Soft Serve 32

FLIP TO  
PAGE 19 FOR  

10
 

 

POTATO SALAD 
SPINS!
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 Safety never felt  so good
™

A Safe Step Walk-In Tub offers independence to 
those seeking a safe and easy way to bathe right in the 
convenience and comfort of their own home. 

�    Carefully engineered hydro-massage jets strategically placed to 
target sore muscles and joints

�    New! MicroSoothe Air Therapy System – which oxygenates, 
softens and exfoliates skin while offering life-changing 
therapeutic benefi ts

�    A NEW heated seat providing warmth from beginning to end

�    The highest quality tub complete with the most 
comprehensive lifetime warranty on the entire tub

�     Top-of-the-line installation and service included

You won’t fi nd a better walk-in tub, with all these features and 
more, included with a lifetime 
warranty at a low affordable 
price. Call now!

For your FREE information kit and DVD, and our Senior Discounts, 

Call Today Toll-Free1-800-466-0031 
www.BuySafeStep.com

Financing available 
with approved credit

M
A
D

E IN
 THE U.S.A

.

WITH PRID
E

www.BuySafeStep.com Call today and receive 
exclusive savings of

$1500 OFF
for a limited time only

Call Toll-Free 1-800-466-0031

CARAVAN makes it so 
easy - and affordable - 
for you to see the very 

best of the Golden State

RQ�D�IXQ�À�OOHG�RQH�ZHHN�
adventure. Your vacation 

EHJLQV� ZLWK� WZR� QLJKWV�
in San Francisco.

Join the smart shoppers & experienced 
travelers ZKR�UHO\�RQ�&DUDYDQ�WR�KDQGOH
DOO�WKH�GHWDLOV�ZKLOH�\RX�DQG�\RXU�IDPLO\�
HQMR\�D�ZHOO�HDUQHG��ZRUU\�IUHH�YDFDWLRQ�

Trust Caravan's 64yrs
of experience ZLWK�
tours of quality 

and value–Call 
for choice dates. 

“ Brilliant, Affordable Pricing ”
—Arthur Frommer, Travel Editor

AMERICAS

Caravan•com  1-800-Caravan

Big Sur Yosemite National Park Bridalveil Fall, Yosemite

Guided Vacations Since 1952+tax,fees
Guatemala, Antigua, Tikal 10 days $1295
Costa Rica 9 days $1195
Panama with Canal Cruise 8 days $1195
Nova Scotia, P.E.I. 10 days $1395
Canadian Rockies, Glacier 9 days $1595
Grand Canyon, Bryce, Zion 8 days $1395
  California Coast, Yosemite 8 days $1395
Mt. Rushmore, Yellowstone 8 days $1295
New England, Fall Foliage 8 days $1295

California Coast 8-Day Tour $1395
San Francisco to LA with Sonoma, Monterey & Yosemite!

Come see the very best of the Golden State with Caravan! Order your free brochure.

FREE 28-Pg Brochure

Golden Gate
Bridge

One touch of a button 
sends help fast, 24/7, 

for emergencies. 

Fg�dYf\daf]7��Fg�hjgZd]e�
AS SEEN ON

TV
For a FREE brochure call: 

1-800-318-2118



Classic Comeback
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Red, White ’n’ Blue Salad
This striking “flag” salad drew plenty of attention at our 

Independence Day party. I use gelatin to help create the 

shimmering stripes. —Laurie Neverman, Denmark, WI

Prep: 30 min. + chilling • Makes: 16 servings

 1 pkg. (3 oz.) berry blue gelatin

 2 cups boiling water, divided

 2¹�₂ cups cold water, divided

 1 cup fresh blueberries

 1 envelope unflavored gelatin

 1 cup heavy whipping cream

 6 Tbsp. sugar

 2 cups (16 oz.) sour cream

 1 tsp. vanilla extract

 1 pkg. (3 oz.) raspberry gelatin

 1 cup fresh raspberries

  Whipped topping and 

additional berries, optional

1. Dissolve berry blue gelatin in 1 cup boiling water; stir in 1 cup cold water. Add 

blueberries. Pour into a 3-qt. serving bowl. Refrigerate until firm, about 1 hour.

2. In a saucepan, sprinkle unflavored gelatin over ¹�₂ cup cold water; let  

stand for 1 minute. Add cream and sugar; cook and stir over low heat until 

dissolved. Cool to room temperature. Whisk in sour cream and vanilla.  

Spoon over blue layer. Refrigerate until firm.

3. Dissolve raspberry gelatin in remaining boiling water; stir in remaining  

cold water. Add raspberries. Spoon over cream layer. Chill until set.  

Top with whipped topping and berries if desired.

Per serving: 179 cal., 1g fat (7g sat. fat), 40mg chol., 46mg sod.,  

18g carb. (16g sugars, 1g fiber), 3g pro. 2

A keeper from
Taste of Home 
June/July 
2002

MA DE IT & LOV ED IT

“This was a HUGE hit at 
two parties I attended over 

the summer—not a single  
bit of it was left. I had to 

substitute strawberries for 
the raspberries and it was 

fabulous all the same.”
—MNJSMOM1421

“This is so pretty and 
patriotic in the trifle dish. 

Refreshing, fun and 
different—it’s a keeper!”

—RACHEL GARCIA  

4th of July  
Jiggle!

It’s red, white and bursting with 
berries. Here’s a triple-layer 

throwback that gets big-time 
oohs and aahs online.
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The choice is yours, and it’s simple.
Why enjoy just a slice of an apple when you can have the whole thing?

b

The same goes for car insurance. Why go with a company that offers just a low price when GEICO could 

save you hundreds and give you so much more? You could enjoy satisfying professional service, 24/7, from 

a company that’s made it their business to help people since 1936. This winning combination has helped 

GEICO to become the 2nd-largest private passenger auto insurer in the nation.

Make the smart choice. Get your free quote from GEICO today.

JHLFR�FRP��_������������$872��_��/RFDO�2IĆ� FH

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Customer satisfaction based on an independent study conducted by Alan Newman Research, 2015. 

GEICO is the second-largest private passenger auto insurer in the United States according to the 2014 A.M. Best market share report, published April 2015. GEICO is a registered service mark of Government 

Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2016 GEICO

2nd-largest auto 

insurer

97% customer 

satisfaction

24/7 licensed 

agents

Helping people 

since 1936

The other guy.



TO TURKETARIANS, 
A MEAL WITHOUT 
BUTTERBALL

®

 IS LIKE 
A TURKEY BURGER 
WITHOUT TURKEY.

©2016 Butterball, LLC

True Turketarians don’t wait until Thanksgiving for the delicious taste

of Butterball
®

.
 
They enjoy it every day, using Butterball ground turkey, 

burgers, and bacon.


