Summer
Recipes

Artichoke Dip

1 cup mayonnaise
1 cup sour cream
1 bunch diced scallions
1 cup parmesan cheese
2 cans (drained) quartered artichoke hearts
Combine all ingredients and cook over low/medium heat until
cheese is melted. Serve in a large toasted sourdough bread
bowl with sliced bread, chips, and veggies.
Note: Freezes well.

Summer Sangria
2 cored and sliced apples
2 sliced oranges
½ cup brandy
¼ cup Cointreau
1 (750-milliliter) bottle of red wine (the better
the wine, the better the sangria)

1. Cut up the fruit: Cut the oranges and apples into thin slices or
wedges. Leave the peels on. Transfer the cut fruit to a pitcher.
2. Add the brandy: Measure the brandy and pour it over the fruit.
3. Add the orange liquor: Measure the orange liquor and pour it
into the pitcher as well.
4. Add the wine: Uncork the wine and pour it into the pitcher.
5. Stir to combine: Stir the liquor, wine, and fruit together.
6. Cover and refrigerate: Cover the pitcher and refrigerate for at
least 4 hours, or preferably overnight.
7. Top with sparkling water: When ready to serve, top off the sangria
with sparkling water or tonic water (for a slightly sweeter taste). Stir
gently to combine. Taste and add more if desired. Scoop a few
pieces of fruit into each glass when serving.
8. Mixed berries also make a nice alternative to oranges and apples.

Lemon Pepper
In a mixing bowl – add

BBQ Chicken

½ cup lemon juice
½ cup apple cider vinegar
¼ cup olive oil
¼ cup lemon pepper seasoning
2 Tbs black pepper
2 Tbs Dijon mustard

Marinates 8 – 12 chicken breasts. Recommended marinating
time is 6 hours and no more than 18 hours

Lemon Lime Pound Cake
from Southern Living Magazine

1 ½ cups of butter, 3 cups of sugar, 5 large eggs
2 tbsp lemon zest, 1 tsp of vanilla extract, 3 cups of flour
1 cup of lemon lime soft drink, Lemon Lime Glaze
Beat Butter, add sugar eggs and Lemon Zest extract. Then add flour &
lemon lime soft drink Bake at 350 degrees for 1 hour & 5 min. Drizzle
with Lemon Lime Glaze

Greek Chicken Tacos

from Southern Living Magazine

Stir together

½ pint grape tomatoes, 4 oz feta cheese, 1/2 cucumber, ½ cup
green olives, 1/3 cup red onion, 3 pepperoncini salad peppers
chopped, 2 tbsp of parsley chopped, 2 tbsp of fresh lemon
juice, 2 tbsp of olive oil; 1 garlic clove and ½ tsp of salt
Place ¼ cup of shredded chicken on either lettuce leaves, pitas or flour
tortillas, add tomato mixture and serve.

