Recipes by
allrecipes.com

Raspberry Lemonade
Ingredients g

* 3 cups water

* 3/4 teaspoon lime juice

* 1 cup crushed ice

* 1 (12 fluid ounce) can or bottle
lemon-lime flavored carbonated
beverage

* 1 (12 fluid ounce) can frozen
raspberry lemonade concentrate

* | cup fresh raspberries, garnish

* 18 Mint leaves. for garnish (optional)

Directions

Ina large punch bowl, combine raspberry lemonade concen-
trate. water and lime juice. Stir in lemon-lime sodaand crushed
ice. Garnish each glass with a fresh raspberry and a mint leaf’

Red White & Blue
Cheesecake Pie

Ingredients

* 8 sheets phyllo dough
* 1'4 cup butter, melted

* 2 (8 ounce) packages
cream cheese

* 1.2 cup white sugar

* 1 teaspoon vanilla ex-
tract

* 2 eggs

* 2cups fresh blueberries

* 1/ 2cupstrawberry jelly

Directions

I. On a flat surface, place one sheet phyllo dough. Brush it
with melted butter or margarine, and cover with another piece
of phyllo. Repeat until all 8 sheets are used. Using kitchen
scissors, cut layered phyllointoa 1210 13 inch circle. Carefully
press circle into a greased 9 inch pie plate; gently fan edges.
Bake at 425 degrees F (220 degrees C) until edges are just
golden, 6 to 8 minutes: cool slightly on a wire rack.

2. Inamedium bowl, beat cream cheese. sugar, and vanilla with
an electric mixer until light and fluffy. Beat in eggs until well
combined. Fold in | cup of blueberries. Pour filling into
prepared crust.

Bake at 350 degrees F (175 degrees C) until set. 40 to 50
minutes. To prevent over browning of crust, gently cover pie
with foil for the last 25 minutes of baking. Cool completely on
awire rack.

4. Inasmall bowl, beat jelly until smooth: spread over cheese
filling. Arrange | cup blueberries on top in a star pattern.

Grilled Peaches and Cream

Ingredients

* 4 peaches. halved and pitted

+ 2 tablespoons ¢lover honey

* | cup soft cream cheese with honey and nuts

s 1;1[11\.'-|1(1trll vegetable oil

Directions

1. Preheatagrill for

medium-high heat

2. Brush peaches

withalight coating

ofoil. i’].‘l(c[‘il\idc

downontothe grill

Grill for S minutes,

or until the surfaces have nice grill marks. Turn the peaches
over.anddrizzle withabitofhoney. Place a dollop of the cream

cheese spread in the place where the pit was. Grill for 2 to 3 more

minutes, or until the filling is warm. Serve immediately .
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