Independence Day Feast & Fun

I love the 4th of July. It’s one of the most fun holiday’s of the year. It’s the middle of summer and we always cook outside. The red, white and blue colors are so festive that you can’t help but enjoy them. Some years we have friends or family over and some years we don’t, but we always have a great time and great food.

This year, try something different for your Independence Day feast. Whether you’re cooking for a crowd or just for yourself, enjoy the food and fun as we celebrate the independence of our nation.

The first recipe is so simple that you will wonder why you don’t do it more often. It’s simply corn on the cob with a twist. You cook it as usual and then add the lime and parmesan cheese. You can also use garlic powder or finely minced garlic.

The second recipe is fun, easy and there’s not really much cooking involved. It’s fresh, sliced fruit with a simple Syrup mixed with honey. Make the Lime-Honey Syrup a day ahead and let it sit in the frig until you re ready. 

The third recipe is double blueberry Cookie Pie. How can you go wrong with that? You have cookie dough and blueberries, you’ll love it. You can swap the blueberries for any fruit that you desire.

Parmesan Corn on the Cob

4 Hot Cooked Ears Of Corn 
2 Tbsp. Butter Or Margarine 
1/4 Cup Grated Parmesan Cheese 
4 Fresh Lime Wedges 
Spread corn evenly with butter. Sprinkle each with 1 Tbsp. of the cheese. 
Serve each with a lime wedge to squeeze over the corn. 
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How To Grill Corn on the Cob in Husks: Remove silk from ears of corn; rewrap ears in husks. Soak corn in husks in enough water to completely cover the husks at least 2 hours. Preheat grill to high heat. Grill corn 20 min. or until tender. Remove husks. 
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How To Grill Corn on the Cob in Foil: Remove husks from corn; rinse ears under cold water to remove silk. Wrap ears individually in sheets of aluminum foil. Preheat grill to high heat. Grill corn 15 to 20 min. or until tender, turning occasionally. Remove foil.
3 Cups Tricolor Rotini Pasta, cooked, drained and cooled 
1 Cup Crumbled Feta Cheese 
1 Cup Cherry Tomatoes, halved 
1 Cup Cucumber, chopped &  unpeeled 
1/2 Cup Black Olives, sliced 
1/2 Cup Zesty Italian Dressing 
1/4 Cup Red Onion, finely chopped 
Toss all ingredients in large bowl. Cover. Refrigerate at least 1 hour to blend flavors. This dish is best if made a day ahead.

Fruit Slices with Lime-Honey Syrup
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1/2 Cup Freshly Squeezed Lime Juice 
1/2 Cup Honey 
Assorted Fruit Slices, Including Watermelon, Cantaloupe, Peach, Nectarine, Plum 
Mint Sprigs, for garnish 

Place lime juice and honey in a saucepan and heat on the grates of a hot grill or side burners. Bring to a boil and let boil for 2 minutes. Remove from the heat and chill. Place fruit slices on a large platter and drizzle with the lime syrup and garnish with mint. 

Double Blueberry Cookie Pie

1 Package (18 Ounces) Refrigerated Sugar Cookie Dough, room temperature

1/3 Cup All-Purpose Flour 

3 Cups Fresh Or Frozen Blueberries 

3/4 Cup Sugar 

3 Tablespoons Cornstarch 

Dash Salt 

1 Teaspoon Lemon Juice 

1 Cup Heavy (Whipping) Cream, whipped

Preheat oven to 350 degrees. Spray a 9-inch pie pan and small cookie sheet with nonstick cooking spray. In a small bowl combine sugar cookie dough and flour until mixed. Remove about a quarter of the cookie dough; cover with plastic and refrigerate for later use. With floured hands, press unrefrigerated dough into bottom and sides of prepared pan. Place in freezer to firm up, about 15 minutes. On a lightly floured surface with a floured rolling pin, roll out refrigerated cookie dough 1/4-inch thick. With a floured cookie cutter, cut out stars or other shapes; place on prepared cookie sheet. Bake cookie dough piecrust until golden, about 11 minutes and stars for about 6 minutes. Cool on wire racks. Meanwhile, in a medium saucepan, combine 1 cup of the blueberries, the sugar, cornstarch and salt. Stir in 2/3-cup water and the lemon juice. Over medium-high heat, bring to a boil. Boil, stirring constantly, until mixture thickens, crushing blueberries. Stir in remaining 2 cups blueberries; chill. Spoon blueberry mixture into cooled cookie shell. Decorate with the star-shaped cookies and whipped cream.

Did You Know ??

Reheat Pizza: Heat up leftover pizza in a non-stick skillet on top of  the stove, set heat to med-low and heat till warm. This keeps the crust crispy. No soggy micro pizza. 


Broken Glass: Use a dry cotton ball to pick up little broken glass pieces of glass. The fibers catch the ones you can't see! 

Foggy Windshield: Hate foggy windshields? Buy a chalkboard eraser and keep it in the glove box of your car. When the windows fog, rub with the eraser! Works better than a cloth!

Measuring Cups: Before you pour sticky substances into a measuring cup, fill it with hot water. Dump out the hot water, but don't dry the cup. Next, add your ingredient, such as peanut butter, and watch how easily it comes right out. 

Easy Deviled Eggs: Put cooked egg yolks in a zip lock bag. Seal, mash till they are all broken up. Add remainder of ingredients, reseal, keep mashing it up; mixing thoroughly. Then cut a small tip off the corner of the baggy and squeeze mixture into egg. Just throw bag a way when done easy clean up. 

Expanding Frosting: When you buy a container of cake frosting from the store, whip it with your mixer for a few minutes. You can double it in size. You get to
frost more cake/cupcakes with the same amount. You also eat less sugar/calories per serving. 

Reheating refrigerated bread: To warm biscuits, pancakes, or muffins that were refrigerated, place them in a microwave with a cup of water. The increased moisture will
keep the food moist and help it reheat faster. 

Newspaper weeds away: Start putting in your plants; work the nutrients in your soil. Wet newspapers and put layers around the plants overlapping as you go. Cover
with mulch and forget about weeds. Weeds will get through some gardening plastic, but they will not get through wet newspapers. 

Reopening envelope: If you seal an envelope and then realize you forgot to include something Inside, just place your sealed envelope in the freezer for an hour or
two. Voila! It unseals easily. 

MINE!!!!! If you purchase a new bike for your child, place their picture inside
the handle bar before placing the grips on. If the bike is stolen and later recovered, remove the grip and there is your proof who owns the bike. 

Flexible vacuum: To get something out of a heat register or under the fridge add an emptypaper towel roll or empty gift wrap roll to your vacuum. It can be bent
or flattened to get in narrow openings. 

Reducing Static Cling: Pin a small safety pin to the seam of your slip and you will not have a Clingy skirt or dress. Same thing works with slacks that cling when
wearing panty hose. Place pin in seam of slacks and - voila - static is gone.

No More Mosquitoes:Place a dryer sheet in your pocket. It will keep the mosquitoes away.

Take baby powder to the beach: Keep a small bottle of baby powder in your beach bag. When you're ready to leave the beach sprinkle yourself and kids with the powder and the
sand will slide right off your skin. 

Easier Thank You: When you throw a bridal/baby shower, buy a pack of thank you cards for the guest of honor. During the party, pass out the envelopes and have
everyone put their address on one. When the bride/new mom sends out the
Thank You's, they're already addressed! 

Conditioner: Use your hair conditioner to shave your legs. It's a lot cheaper than
shaving cream and leaves your legs really smooth. It's also a great way to use up the conditioner you bought but didn't like when you tried It In your hair. 

Good-bye Fruit Flies: To get rid of pesky fruit flies, take a small glass fill it 1/2" withApple Cider Vinegar and 2 drops of dish washing liquid, mix well. You will find those flies drawn to the cup and gone forever! 

Get Rid of Ants: Put small piles of cornmeal where you see ants. They eat it, take it "home", and can't digest it so it kills them. It may tak e a week or so, especially if it rains, but it works and you don't have the worry about pets or
small children being harmed!

