Poppy Seed Summer Salad

3 heads Romaine Lettuce

2 green apples

1 cup cashews

Poppy Seed Dressing

3/4 cup Swiss cheese

Craisins optional

* Chop the lettuce (or used bagged lettuce) and cut the green apples into small pieces (I soak the apple pieces in Sprite for a minute to prevent browning). Mix together with cashews, cheese, and craisins (if desired). Mix in Poppy Seed dressing immediately before serving.
Baked Parmesan Zucchini Bites
3-4 large zucchini

Parmesan cheese (I like mixing the powder and grated cheeses together)

Salt & Pepper to taste

Garlic Salt optional

* Pre-heat the oven to 425 - line baking sheet with parchment paper. Wash and dry zucchini then cut into 1/4 inch circles. Arrange on pan. Sprinkle lightly with garlic salt and crushed black pepper (or omit garlic salt and just use regular salt). Spread a thin layer of parmesan cheese on each circle. Bake 15-20 minutes until golden brown and serve. 

Caprese Salad

8oz fresh Mozzarella 

3-4 tomatoes

Basil

Lite Balsamic Dressing

Salt & Pepper
* Slice the tomatoes into 1/3 inch slices, layer on your platter. Sprinkle lightly with salt & pepper if desired. Slice the Mozzarella into thin slices and layer on top of the tomatoes. Add basil leaves and drizzle Balsamic dressing over top.   
Summer Guacamole

3-4 Avocados

1/2 cup sour cream

1/2 cup chunky salsa

2 tsp lime juice

Salt to taste

* Scoop out the avocados into a mixing bowl. Combine all ingredients and loosely mash with a fork. Adjust to your desired taste (more of a tart kick - add more lime juice, more sour cream if you like a creamier texture, etc). Serve with tortilla chips. 
Grape Salad

2 pounds green grapes

2 pounds purple grapes

8oz cream cheese, softened

8 oz sour cream

1/3 cup sugar

2 tsp vanilla

3tbsp brown sugar

3tbsp chopped pecans

* Beat together the cream cheese, sugar, sour cream, and vanilla, then mix in the grapes. Cover in fridge until serving. Sprinkle with pecans and brown sugar and serve.      

Cowboy Beans

1/2 pound of ground beef, cooked

1 large can of Bush's Baked Beans, Maple Flavor

1 (14oz) can of Pork N Beans

2 tablespoons brown sugar

1/4 cup bacon pieces

1 tsp minced dried onion

*Mix all ingredients together in a medium-sized crock pot. Cook on low until warmed through. (Can also be heated in a microwave for time purposes.)  
World's Best Chicken Salad                                                                      
Cheater base salad (I prefer the Pierce Brand from GFS)

1 cup diced purple grapes

3 stalks diced celery

1/2 diced pecans

Croissants 

* Pour desired amount of chicken salad in a mixing bowl. Add other ingredients as desired for crunch and added flavor (you really can't go wrong with the quantities). I recommend ordering fresh mini-croissants from Target, or getting large fresh ones from Costco. Serve with lettuce/tomatoes if desired.  
 BBQ Chicken Sliders

Thawed chicken breasts

BBQ Sauce

Slider buns

* Put chicken breasts in a crockpot with your favorite BBQ sauce (you can always throw in some brown sugar to sweeten the flavor if you use regular BBQ sauce). Cook on low for 6-7 hours. Use 2 forks (or a hand mixer) and shred the chicken. Add a little more BBQ sauce for moisture if needed. (Note: Coleslaw is really good as a topping on these!)  
Low-fat Peanut Butter Pie
Pre-made Graham Cracker Crust (or minis)

1 box of instant vanilla pudding

Lite/No Fat Cool Whip

1/2 cup reduced fat Peanut Butter

1/2 cup powdered sugar

* Mix together peanut butter and powdered sugar in a small bowl until it forms a paste. Gently spread this mixture into your pie shell. Mix pudding according to pie directions (I use skim milk) and add 1 cup Cool Whip. Pour mixture into the pie shell until 3/4 full. Let chill in fridge for at least 10 minutes (or until ready to serve). Spread on layer of Cool Whip and top with leftover crumbled peanut butter mixture (or other toppings).     
Strawberry Shortcake Mini-Trifles
Strawberries

Angle Food Cake/Pound Cake, cubed

Cool Whip

1 box instant vanilla pudding

* Cube up your cake into bite-sized pieces an cut up your strawberries. Make your pudding according to package direction. Layer your dish with the cake on the bottom, a thin layer of pudding, strawberries, then a layer of Cool Whip. Repeat. Top with additional strawberry pieces and enjoy!

Variations: You can also add other fruit like pineapple, plus I use fat free pudding/Cool Whip to lower the calories.      

Lemon Berry Moscato Sangria

2 bottles pink Moscato

1 can 7-Up/Sprite

Strawberries

Raspberries 

Lemons

* Mix all ingredients in a large serving pitcher and chill. Fill up glasses with additional fruit for flavor/garnish. Drink until you start giggling uncontrollably.  
Summer Cooking Tips:
* Stock up on various on-sale marinades/dressings for summer to have on-hand.
* When you hit a good meat sale (or for a Sunday afternoon project) cut up loads of chicken breasts, steak cubes, etc - put in gallon ziplock bags and pour in marinade - label and lay flat in your freezer. When you're ready to cook, lay it out the day before in the fridge to thaw (by thawing in the marinade, it makes it more moist and flavorful!) Then you have grill-ready/crock pot ready meals! You can also do this with burgers - just pre-patty and use wax paper to separate them.
*Corn on the cob - leave husks on and microwave 4 minutes per ear (so 4 ears = 16 minutes) - when it's done, slice off the base and the corn slides right out, husk free, perfectly cooked!  
* Fire Wire - you can get these at any hardware store and they are WAY better than wooden kabob sticks for grilling meats and veggies! 
*Make a list of make-ahead foods that are easy to take to summer BBQs - fruit kabobs, veggie crescent roll pizzas, etc (the caprese salad and grape salad recipes above are also easy to prepare/store in your fridge until you head to your BBQ) - that way you aren't scrambling last minute to make something and you don't have to heat anything up when you get there. 

*Left over buns (see prior blog post at randileighkennedy.com for pics... :) - use these for freezer lunches! Load them up with peanut butter and jelly or deli meat and cheese, wrap them in saran wrap and store in ziplock bags in your freezer - just pull out the night before to thaw and you/your kids will have a sandwich for lunch the following day - also perfect for taking to picnics, the beach, the park, etc. 















































































