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BREAKFAST
BLT Frittata

Lemon Dutch Baby with Roasted Strawberries

Watermelon Mint Smoothie.

MAINS
Grilled Chicken with Blueberry BBQ Sauce

Grilled Short Rib Tacos with Charred Salsa Roja

Grilled Ginger-Pork Meatballs with Rice Noodle Salad

“Naked” Chile Rellenos with Cherry Tomato Avocado Salsa

Shrimp Skewers with Old Bay Butter

No-Cook Summer Tomato Sauce.

SANDWICHES, BURGERS & TOASTS
Brown Butter Tomatoes on Toast

The Ultimate Tomato Sandwich

Mexican Street Corn Hot Dogs

Pork and Green Chile Burger with Red Cabbage Slaw

VEGETABLES, SALADS & SIDES
Grilled Steak Salad with Spicy Avocado Buttermilk Dressing

The Ultimate Potato Salad

Grilled Eggplant Parm Boats

Summer Pasta Salad with Chicken and Grilled Peaches

DESSERTS & DRINKS
No-Churn Strawberry Ice Cream

Upside-Down Strawberry Snack Cake

Spicy Pineapple Margarita Paletas

Strawberry Gin Spritzer

APPS & STARTERS
Tomato and White Cheddar Tart

Baked Spicy Corn and Chicken Dip

Whipped Feta Dip with Burst Cherry Tomatoes

Green Goddess Grand Aioli

Watermelon and Halibut Ceviche
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WHITE CHEDDAR TART

pat them dry before arranging over the pastry. If there is too much moisture, then the bottom of your 

NOTE:

INGREDIENTS

INSTRUCTIONS

#1 Rule for Puff Pastry Success: Keep It Cold!



MAKE AHEAD: 

CORN AND CHICKEN DIP

have an ovenproof pan.

INGREDIENTS

INSTRUCTIONS



BURST CHERRY TOMATOES

Pro tip:

spread the dip on a platter and use it as the base for a crunchy salad, or dollop it on a roasted 

INSTRUCTIONS

Prepare the tomatoes:

Meanwhile, make the dip:

INGREDIENTS

Tomatoes

Dip

NOTES:



GRAND AIOLI

INGREDIENTS

Aioli Dippers (for serving)

INSTRUCTIONS

NOTES:

Other Uses for This Green Goddess Aioli



HALIBUT CEVICHE

you’re sensitive to heat, add the serrano pepper sparingly.

INGREDIENTS

INSTRUCTIONS



  
FRITTATA

on a slice of good, hearty toast.

INGREDIENTS

INSTRUCTIONS



WITH ROASTED STRAWBERRIES

other brunch dishes.

INGREDIENTS

INSTRUCTIONS



WATERMELON
MINT SMOOTHIE

This creamy smoothie is a great way to use up leftover watermelon throughout the summer. The 

key is to freeze the watermelon so it functions much like ice cubes. Here, we add some plain 

yogurt (you can use Greek or dairy-free yogurt, if you wish), honey, milk, fresh mint, and lime juice. 

While we have provided amounts below, you can adjust your ingredients to your taste and to the 

sweetness of your melon as summer progresses. Over time, this smoothie becomes an easy no-

recipe breakfast that you can toss together in a matter of minutes.

INGREDIENTS

• 2 heaping cups frozen seedless watermelon chunks (see Note)

• 1 cup plain unsweetened yogurt

• 2 Tablespoons torn mint leaves, plus more for garnish (optional)

• Splash of milk (about 2 Tablespoons, plus more as needed)

• 1 Tablespoon honey or agave syrup

• 1 Tablespoon fresh lime juice

• Pinch of salt

• Small watermelon wedges for garnish (optional)

NOTE: 

INSTRUCTIONS

Bonus: See the best way to cube a watermelon here!

https://drive.google.com/file/d/1NqsU1O2rbVYVn4TTLRtUBr65hZl4It0y/view
https://drive.google.com/file/d/1NqsU1O2rbVYVn4TTLRtUBr65hZl4It0y/view


BLUEBERRY BBQ SAUCE

INGREDIENTS

INSTRUCTIONS

NOTE:



WITH CHARRED  
SALSA ROJA

method here that calls for turning the meat every minute so they gradually 

tacos or to use in some saucy chilaquiles.

INGREDIENTS



NOTE: I

MAKE AHEAD:

5 Things You Need to Do to Get Your Grill Ready for Summer

1. Clean the Grate

3. Clean Out Your Grill

4. Take a Test Drive

5. Season the Grate

INSTRUCTIONS

2. Restock the Propane and Check for Leaks



MEATBALLS WITH RICE 
NOODLE SALAD

be prepared in advance, so it’s easy to pull together at dinnertime. The vinaigrette is inspired 

INGREDIENTS

Meatballs

Salad



INSTRUCTIONS

Prepare the meatballs:

Prepare the salad:

NOTE:



WITH CHERRY TOMATO
AVOCADO SALSA

INGREDIENTS

Smoky Tomato Sauce

Chile Rellenos

Salsa



INSTRUCTIONS

Make the smoky tomato sauce:

Make the chile rellenos:

Meanwhile, make the salsa:



WITH OLD BAY BUTTER

lemons for squeezing and grilled bread for sopping up all of the delicious 

INGREDIENTS

INSTRUCTIONS



TOMATO SAUCE

the tomatoes and garlic. This dish is bright, elegant, and effortless.

INGREDIENTS

INSTRUCTIONS

How to Slice Cherry Tomatoes Quickly and Mess-Free



Tips for Storing Your Fresh Summer Tomatoes 

1. Do NOT refrigerate freshly picked tomatoes!

2. Store tomatoes stem-down on a sheet tray or plate lined with paper towels.

3. Store cut tomatoes wrapped in plastic wrap and chilled.

4. Freeze excess tomatoes at peak ripeness.

ON TOAST

INSTRUCTIONS

INGREDIENTS



TOMATO 
SANDWICH

 

 

INGREDIENTS

INSTRUCTIONS



HOT DOGS

preparing the ingredients for the relish before you head out to the grill. Bring a cutting board and 

INGREDIENTS

INSTRUCTIONS



WITH RED CABBAGE SLAW
Why You Should Use a Cast-Iron Skillet to Cook Burgers

INGREDIENTS

Slaw

Burgers

INSTRUCTIONS

Make the slaw: 

Make the burgers:



WITH SPICY AVOCADO 
BUTTERMILK DRESSING

INGREDIENTS

Dressing

Salad



INSTRUCTIONS

Make the dressing:

Prepare the salad:

NOTES:



POTATO SALAD

INGREDIENTS

INSTRUCTIONS



More Failproof Potato Salad Tips

1. Pick the Right Potato

2. Cut Potato Pieces Evenly

3. Season the Water

4. Cook from Cold Water



PARM BOATS

NOTES:

I

INGREDIENTS

INSTRUCTIONS



WITH CHICKEN AND GRILLED 
PEACHES

INGREDIENTS

INSTRUCTIONS

NOTE:



SUGGESTIONS

DARK HORSE ROSÉJOSH CELLARS ROSÉLOS DOS ROSÉ
 

 

 



ICE CREAM

INGREDIENTS

INSTRUCTIONS

MAKE AHEAD:

Not a Strawberry Fan? Try These Add-ins Instead!

1. Candy Ice Cream

3. Fruit Explosion



 
BARS

richness and texture, but if it’s not your thing, then you can leave it out. For the topping, use up 

MAKE AHEAD:

INGREDIENTS

INSTRUCTIONS



SNACK CAKE

INGREDIENTS

INSTRUCTIONS

NOTE:



More Ways to Use Boxed Cake Mix

1. Aperol Spritz Cupcakes 2. Peanut Butter Cup Brownies



MARGARITA PALETAS
 

You will need:

INGREDIENTS

INSTRUCTIONS

MAKE AHEAD: 



SPRITZER

INGREDIENTS

INSTRUCTIONS

MAKE AHEAD:

NOTE:

https://www.goodtaste.tv/recipe/strawberry-black-pepper-syrup/

