ANINY S STARTERS
éyﬂ | Guacamole and Chips
- Spinach and Artichoke Dip with Crackers
\\’
N\ ey
‘; MAIN |
O\ Burgers and Hot Dogs -

\ Classic Potato Salad

Coleslaw

Baked Beans

Pasta Salad
Watermelon Slices

DESSER'T

Red, White, and Blue Trifle

SIGNATURE COCKTAIL

Spiked Lemonade
Mocktail Lemonade
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STARTERS

Guacamole and Chips

"x e i R Ingredients: 4 avocados, 1 lime, salt, pepper, 1
ke § small onion, 2 tomatoes, fresh cilantro, tortilla
\

chips

\ Instructions: Mash avocados in a bowl. Add lime
\ juice, salt, and pepper to taste. Mix in diced
onion, chopped tomatoes, and chopped cilantrao.
Serve with torcilla chips.

Spinach and Artichoke Dip

T e
Ingredients: 1 can arcichoke hearts (drained and. ;< "o

cho;;{ped)j 1 package frozen spinach (thawed and N\ T

rained), 1 cup mayonnaise, 1 cup grated - ~ G
Parmesan cheese, 1 cup shredded mozzarella .. ——=

cheese, 1 garlic clove (minced), assorted crackers, |
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Instructions: Preheat oven to 350°F. Mix all &
ingredients in a bowl. Transfer to a baking dish © 4. % ¢

and bake for 25-30 minutes uncil bubbly and « = «* ¢ %4
golden. Serve with crackers. N o+ g
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Burgers and Hot Dogs

| "““"""*J‘,?# | Ingredients: Ground beef atties, hot dogsj
\ i |

/ burger buns, hot dog buns, cheese slices, lettuce,
\ tomatoes, onions, pickles? ketchup, mustard,
= mayonnaise

\ Instructions: Pre-form burger patties and season |
with salc and pepper. Grill burgers and hot dogs :

to desired doneness. Serve with buns and

toppings.

Classic Potato Salad

Ingredients: 2 pounds potatoes, 1 cup
mayonnaise, 2 tbsp mustard, 1 small onion - ©. TN
( Chopged); celery stalks (chopped), 4 hard- .~

oiledseggs chopped),, salt, pepper N, o

Instructions: Boil potatoes until tender. Cool and w ©%
chop into bite-sized pieces. Mix with 2 Ao o

mayonnaise, mustard, onion, celery, and eggs.s ot 8 ® .
Season with salt and pepper. Chill before™,

SCruing.
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. Coleslaw

?\M’&t | Ingredients: 1 head of cabbage (shredded), 2

g carrots (shredded), 1 cup mayonnaise, 2 tbsp
\ apple cider vinegar, 1 tbsp sugar, salt, pepper
r
\ Instructions: Mix cabba%ff and carrots in a large
\ bowl. In a separate owl, whisk together

mayonnaise? vinegar, sugar, salt, an pepper..
Pour dressing over cabbage mixture and toss to
combine. Chill before serving.

Baked Beans

Ingrediems: 2 cans baked beans, 1 small onion
(diced), 1/2 cup barbecue sauce, 1/4 cup brown -
sugar, 2 tbsp mustard T

Instructions: Preheat oven tog5o“F* Mix all 5@ .-
ingredients in a baking dish. Ba ehfor 45 minutes 9
to 1 hour until bubbly and thickened. -
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n \ \ RECIPES

AN 4 MAIN
f"“ , | Pasta Salad

?M’E’- ~ Ingredients: 1 pound pasta (cooked and cooled), 1
\ / m;p cherry tomatoes (halved), 1 cucumber

(diced), 1/2 cuﬁ black olives (sliced), 1/2 cup feta
cheese (crumbled), 1/4 cup olive oil, 2 thsp red
\ wine vinegar, 1 tsp oregano, salt, pepper

Instructions: Mix pasta, tomatoes, cucumber,.
olives, and feta in a large bowl. In a small bowl,
whisk together olive oif vinegar, oregano, salt,
and pepper. Pour dressing over pasta salad and

toss to combine. Chill beforff serving.

Watermelon Slices

]ngredients: 1 large watermelon T

Instructions: Slice watermelon into wedges and =% 7%
arrange on a placter. e




14 SIGNATURE COCKTAIL

**‘ : | Spiked Lemonade
t&"“:‘_‘.’- ~ Ingrediencs: 1 cup vodka, 4 cups lemonade, 1 cup
\ / sparkling wacer, lemon slices, fresh mint
o Instructions: Mix vodka, lemonade, and
\ sparkling wacer in a large gitcher. Add lemon
\ slices and mint. Chill before serving.

Mocktail Version

Ingredients: 4 cups l[emonade, 1 cup sparkzmg
water, lemon slices, f’resh mint

Instructions: Mix lemonade and sparklin water . |
1 a large pitcher. Add lemon slices and mint.

Chill before serving.



ANy DESSERT
Yo
— - | Red, White, and Blue Trifle
=L Ingredients: 1 pound cake (cubed), 2 cups
/ strawberries (sliced), 2 cups blueberries, 2 cups
' whipped cream
r 4 "
| \ Instructions: In a triﬂe dish, layer pound cake, -
\ strawberries, blueberries, and whiﬂped cream.
Repeat layers until the dish is filled. Chill .

before sm‘ving.

{ &
' i A,

" & ™

1 - -.'

@
g
& o a7 :
b as



-
_-"l..-. -:‘ _ 5 ¥

PRODUCE

Avocados (4)
Limes (1)

Small onion (2)
Tomatoes (2)
Fresh cilantro

Spinach (1 package, frozen)
Potatoes (2 pounds)
Celery stalks (3)
Cabbage (1 head)
Carrots (2)
Cherry tomatoes (1 cup)
Cucumber (1)
Black olives (1/2 cup)
Fresh mint
Strawberries (2 cups)
Blueberries (2 cups)
Lemon slices




MEAT & DAIRY

— | Ground beef patties
« . Cheese slgi ces
/ Hard-boiled eggs (4)
\ Mayonnaise (3 cups)
N Parmesan cheese (1 cup)
\ Mozzarella cheese (1 cup)
\ Feta cheese (1/2 cup)

DRY GOODS )

Tortilla chiis
Assorted crackers
burger buns
Hot dog buns
Pasta (1 pound)
Pound cake (1)
Barbecue sauce (1/2 cup)
Brown sugar (1/4 cupf
Baked beans (2 cans)

Artichoke hearts (1 can) A ¥ ' O
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AV BEVERAGES
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e Lemonade (8 cups)
« —.- Sparkling water (2 cups)

CONDIMENTS

Salt
Pepper
Mustard (z tbsp + 2 thsp) :
Apple cider vinegar (2 t Sp ' |
Sugar (1 tbsp) .
Olive oil (1/4 cup) g
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Red wine vinegar (2 tbsp)
Oregano (1 tsp)
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