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About  

Summer time is almost here, and that means more time for grilling, backyard barbecues 

and picnics!  

As we approach the start of the grilling season, Shaina from Food for My Fami ly  and I have 

brought together 15 bloggers to share more than 30 recipes to help you plan the perfect get 

toge ther!  

Not sure  where to start? Tr y these yummy balsamic chicken kebabs , these quick and easy 

grilled pizza tortillas  or this delicious lemonade pie ! Throughout the book you're guaranteed 

to find new favorites mixed in with classics you already know and love!  

Be sure to browse th e free p rintables  I've put together for you as well ï everything from 

picnic planners and recipe cards to shopping lists and invitations.  

Enjoy!  

Mandi  

LifeéYour Way

http://foodformyfamily.com/
http://yourway.net/
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Antioxidant Orchard Salad  

 

Originally posted on Savor the Thyme . 

Ingredients:  

¶ 1-2 heads of Romaine lettuce, shredded  

¶ 1 cup red grapes,  sliced length -wise  

¶ 1 cup blueberries  

¶ 1 cup sliced strawberries  

¶ 1 stick of celery, sliced thin  

¶ handful of sliced almonds  

¶ 1/3 cucumber, quartered and chopped  

¶ fresh herbs, chopped  

Directions:  

Combine all ingredients and top with your favorite vinaigrette . Delish - i-ousness!  

Visit Savor  the Thyme  for more family - friendly "real" food !  

Jennifer Leal is a mother of two and the home co ok behind the healthy food and family blog 

'Savor the Thyme'. Savor the Thyme  focuses on feeding your family 'realô foods and healthy 

lifestyle.  Jennifer obtained a MS in Immunology and worked for a large ph armaceutical company 

in CT before starting her family.  She is also a freelance writer and social media consultant.  

http://www.savoringthethyme.com/2011/04/antioxidant-orchard-salad-recipe-and-preparing-for-summer-time-activities/
http://www.savoringthethyme.com/
http://www.savoringthethyme.com/
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Basic Pasta Salad  

 

Originally posted on Sugarc rafter . 

Ingre dients:  

¶ 1 (12 oz. ) box rainbow rotini  

¶ 1 (13.75 oz. ) can artichoke hearts  

¶ 1 pint cherry tomatoes  

¶ 1 bell pepper  

¶ 1 clove garlic, minced  

¶ 1/4  cup onion  

¶ 3 oz.  pepperoni slices  

¶ 1/4  cup Italian dressing  

Directions:  

Cook the pasta according to package directions. D rain and let cool.  

Drain the artichokes, then cut them into quarters and toss them into a large bowl. Cut the 

cherry tomatoes in half and add them to the bowl.  

Dice the onion and pepper and mince the garlic, and then add them to the bowl.  

Quarter the peppe roni slices. Toss all of the ingredients together in the bowl with the Italian 

dressing. Cover the bowl with plastic wrap and allow to chill in the refrigerator. Serve cold.  

Visit Sugarcrafter  for more wholesome rec ipes with easy - to - follow directions !  

Tracy lives in upstate NY with her husband, kitty, and brand new puppy. Her blog, Sugarcrafter , 

is a baking and cooking blog that features from -scratch recipes using wholesome ingredients with 

step -by -step directions to give you the confidence you need to conquer any recipe. She also 

enjoys canning, hiking, camping, and quilting.  

http://sugarcrafter.net/2010/06/15/basic-pasta-salad/
http://sugarcrafter.net/
http://sugarcrafter.net/
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Roasted Beet, Artichoke, and Sweet Corn Salad  

 

Originally posted on Sugarc rafter . 

Ingredients:  

¶ 8 beets, both golden and red varieties  

¶ 2 Tbsp . oliv e oil  

¶ 1 Tbsp . garlic powder  

¶ 2 ears sweet corn  

¶ 1 (14 oz. ) can artichoke hearts  

¶ fresh basil, roughly chopped  

¶ 2 oz.  goat cheese  

Directions:  

Preheat the oven to 400 °  and line a small baking sheet with foil. Peel the beets and chop 

them into small chunks. Plac e on the baking sheet and drizzle with olive oil and garlic 

powder. Bake 30 -40 minutes or until tender.  

Meanwhile, bring a medium pot of salted water to a boil. Cook the ears of corn just until 

tender, 3 -4 minutes. Remove from the water and let cool before  cutting the corn off the 

cob. Quarter the artichoke hearts.  

Toss together the beets, corn, and artichokes. Sprinkle with the basil and goat cheese.  

Visit Sugarcrafter  for more wholesome recipes with easy - to - follow directions!  

Tracy lives in upstat e NY with her husband, kitty, and brand new puppy. Her blog, Sugarcrafter , 

is a baking and cooking blog that features from -scratch recipes using wholesome ingredients with 

step -by -step directions to give you the con fidence you need to conquer any recipe. She also 

enjoys canning, hiking, camping, and quilting.  

http://sugarcrafter.net/2010/06/15/basic-pasta-salad/
http://sugarcrafter.net/
http://sugarcrafter.net/
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Tomato Basil Pasta Salad  

 

Originally posted on Kitchen  Stewardship . 

Ingredients:  

¶ 1/4 + cup extra virgin olive oil  

¶ 2 large or 4 small tomatoes  

¶ salt and pepper to taste  

¶ 1/2  lb. fettuccine, cooked  

¶ 1/4 + cup fresh basil, sliced thinly  

¶ 1-2 cloves garlic, crushed  

¶ 1-2 cups shredded mozzarella  

¶ parmesan cheese (optional)  

Directions:   

Put the water on to boil for the pasta while you warm the olive oil over medium heat in a 

heavy skillet. Chop the tomatoes and add to the warm oil, reserving about 1/4  to put on the 

top fresh. Add a bit of salt and pepper to taste.  

Mince/crush the garlic and set aside for at least five minutes to allow the al licin to develop 

for maximum nutrition. (Allicin is an antibacterial agent, best consumed raw, but still has 

health benefits cooked.) While your pasta is cooking and tomatoes are warming, wash, slice 

or chop fresh basil until you have at least 1/4  cup. Mor e never hurt!  Your goal is to add the 

garlic and basil more or less at the end of the cooking so they just get an impression of 

warmth, but not more than a minute on the hea t.  Give the tomato/oil/garlic/basic a good 

stir and turn off the hea t . 

Mix the past a with the tomato mixture, either in one pot or the other or in a large serving 

bowl. Add shredded cheese immediately and stir well so that it melts.  

Top with fresh tomatoes and additional fresh basil for presentation and added flavor. 

Parmesan cheese is optional but delicious. Sometimes an extra generous drizzle of olive oil 

makes it just righ t . 

Visit Kitchen Stewardship  for more health y recipes and green living tips !  

 

 

 

Desperately awaiting the summer sun and warmth, Katie Kimball resides in Michigan and fiddles 

with cooking real food all times of the year. You can find famil y- friendly, whole foods recipes, 

research, kitchen tips and ways to go green at Kitchen Stewardship , her online home.  

http://www.kitchenstewardship.com/2010/09/02/in-season-recipe-connection-tomato-basil-pasta-salad/
http://www.kitchenstewardship.com/
http://www.kitchenstewardship.com/
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