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Address insects before entertaining 
this spring and summer

Barbecues in the backyard 
or cocktails on the patio 
provide some fun ways 

to enjoy the great outdoors from 
the comforts of home. While 
friends and family flock to such 
entertaining opportunities, some 
unwanted guests may want to 
crash the festivities.
It's impossible to ensure a 

completely bug-free outdoor 
environment, but there are steps 
homeowners can take to reduce 
the amount of pests who want to 
join the party.
Western Exterminator Supply 

suggests first identifying which 
kind of insect infiltrations 
are most common where you 
live. House flies, fruit flies, 
mosquitoes, wasps, and bees 
tend to be abundant in spring 
and summer. Ants, termites and 
other bugs also can be prevalent. 
These insects, however pesky 
they may seem, often can be 
kept away without the use of 
pesticides and other chemicals.
· Lure away pests. Many insects 

will be happy to snack on a treat 
and leave you alone. Put out 
a dish of sugar water or slices 
of fruit for insects that feed on 
sweets and nectar, or a slice 
of sandwich meat for wasps 

and yellow jackets. Place these 
items a fair distance from your 
gathering.
· Install fans. A patio ceiling fan 

can blow away mosquitoes and 
flies relatively easily. And you 
and your guests will likely enjoy 
a nice breeze on sultry days.
· Use mulch wisely. Mulch will 

add to curb appeal, but having it 
too close to the house, according 
to the National Pest Management 
Association, can present an ideal 
environment for roaches and ants 
to nest and find their way into 
a home. As mulch decomposes, 

it generates heat and a cozy 
spot for pests, including mice. 
Keep mulch 12 inches away 
from the home's foundation 
and entertaining spaces, or use 
inorganic mulch.
· Keep patios clean. Sweep up 

and clean away any spilled foods 
and beverages promptly. Even a 
tiny nugget of food can attract 
ants and other insects.
· Use natural pest deterrents. 

Citronella oils can drive away 
some insects, as can garlic and 
rosemary. Lavender, eucalyptus, 
marigolds, and other pungent 

aromas will naturally keep 
mosquitoes and other flying 
insects at bay. Some people also 
have luck with mint-flavored 
mouthwash misted on patios and 
furniture.
· Address standing water. 

Mosquitoes and some other 
insects lay their eggs in standing 
water. Routinely drain areas 
where water collects, including 
gutters and downspouts
· Use light colors. According to 

HouseLogic, studies show that 
bugs see dark and bright colors 
more easily than light colors. 
Choose lighter shades of paint 
for outdoor areas and it may 
make these spaces less attractive 
to some bugs.
· Leave those spider webs. 

Many people yell "eek" at the 
sight of spiders and spider webs. 
But those arachnids and their 
sticky webs can do a fine job 
of capturing many unwanted 
insects. Resist the temptation to 
tear down webs and shoo spiders 
away.
Addressing insects means 

employing various natural strategies 
to make outdoor entertaining more 
pleasant for you and your guests.
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Slow and low: smoking 101
Smoking is a low-

and-slow method of 
cooking, done over 

indirect heat, with hardwood 
added to give the food a 
smoky flavor. It usually takes 
hours rather than minutes, 
and requires some attention to 
keep the temperature even and 
the smoke flowing. 

The Hardware
You can use a dedicated 

smoker, or you can create a 
smoker out of your existing 
grill with accessories like 
smoke boxes or even just a 
dis-posable metal pan and 
some foil. Experiment with 
different setups to see which 
gives you the best results for 
your partic-ular grill. 

The Wood
As for the software, the 

wood might be your most 
important ingredient here. 
Different woods create differ-
ent flavor profiles in your 
meat. Some common woods 
for smoking are hickory, 
apple and pecan. You can get 
wood for smoking in chunks, 

pellets, logs and flakes. It 
depends on what kind of grill, 
what kind of method and how 
much room  you have as to 
which will work best for you. 
Speak to the experts at your 
local hardware or cooking 
store for help. Go easy on the 
wood as you smoke; adding 
too much at a time can cause 
a bitter taste in the finished 
product. Look for steady 
streams of white smoke.

Water
The next most important 

ingredient — notice how 
we’re not to the meat yet? 
— is water. Hot air can dry 
food out, so you need to use a 
water pan to add humidity and 
help stabi-lize the temperature 
in your smoking environment. 
It can be a specialized 
accessory that fits in your 
grill or smoker, or just a good 
old disposable metal tray. 
Consider adding flavoring 
to your water, too, like 
aromatics, apple peels, apple 
juice or apple cider vine-gar. 
Mist your food every cou-ple 

of hours while it cooks to 
keep it moist and flavorful. 

Air
Airflow is critical to 

keeping a steady cooking 
temperature. If you’re using 
a charcoal grill, you already 
know how import-ant airflow 
is. Keep your vents open and 
adjust them back if you need 
to so the fire doesn’t get too 
hot, but don’t allow it to go 
out, either. This is why you 
want to stay close and keep 
an eye on your smoke and 
your food. But don’t watch 
it too closely; keep that lid 
closed and the smoke in. 

Meat
Finally. The good part. 

Some cuts of meat that are 
great for smoking are ribs, 
pork shoul-ders, brisket, 
pork butts, lamb shoulder, a 
spatchcocked whole turkey, 
spatchcocked chicken, chuck 
roast, beef prime rib, pork 
belly and beef tri tip. You 
can also look at seafoods like 
salmon (choose larger cuts), 
whole trout and mackerel.

F Traditional grilling, where you slap a piece of meat onto the fire and flames lap hungrily at the edges, is not the same as smoking food.



SAFE 
GRILLING 
TIPS

AS WITH COOKING INDOORS, 
THERE ARE IMPORTANT 
GUIDELINES THAT SHOULD BE 
FOLLOWED TO ENSURE THAT 
YOUR GRILLED FOOD REACHES 
YOUR TABLE SAFELY. 

• Marinate safely. Marinate foods in the refrigerator — 
never on the kitchen counter or outdoors. If you plan to 
use some of the marinade as a sauce on the cooked 
food, reserve a portion separately before adding the 
raw meat, poultry, or seafood. Don’t reuse marinade.
• Cook immediately after “partial cooking.” Partial 
cooking before grilling is only safe when the partially 
cooked food can go on the hot grill immediately.
• Cook food thoroughly. When it’s time to cook the 
food, have your food thermometer ready. Always use it 
to be sure your food is cooked thoroughly. (See Safe 
Food Temperature Chart)
• Keep “ready” food hot. Grilled food can be kept hot 
until served by moving it to the side of the grill rack, just 
away from the coals. This keeps it hot but prevents 
overcooking.
• Don’t reuse platters or utensils. Using the same 
platter or utensils that previously held raw meat, poultry, 
or seafood allows bacteria from the raw food’s juices to 
spread to the cooked food. Instead, have a clean platter 
and utensils ready at grill-side to serve your food.
• Check for foreign objects in food. If you clean your 
grill using a bristle brush, check to make sure that no 
detached bristles have made their way into grilled food.

SAFE COOKING
TEMPERATURES

Information obtained by the
Food & Drug Administration

AS MEASURED WITH A FOOD 
THERMOMETER

GROUND MEAT & MEAT MIXTURES
Beef, Pork, Veal, Lamb ____________________160 F
Turkey, Chicken __________________________165 F

FRESH BEEF, PORK, VEAL & LAMB
3 Minute Rest Time ________________________145 F

Chicken & Turkey, Whole ___________________165 F
Poultry Parts _____________________________165 F
Duck & Goose ____________________________165 F
Stuffing (cooked alone or in bird) ______________165 F

POULTRY

Fresh (raw) ______________________________160 F
Pre-cooked (to reheat) _____________________140 F

HAM

Eggs  ________________Cook until yolk & white are firm
Egg Dishes _______________________________160 F

EGGS & EGG DISHES

Fin Fish  __________________145 F (or flesh is opaque & 
easily separates w/ a fork
Shrimp, Lobster & Crab ________Flesh pearly & opaque
Clams, Oysters & Mussels ___Shells open during cooking 
Scallops ______________Milky white or opaque & firm

SEAFOOD
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4 tips for backyard barbecue success
When the weather 

warms up, the 
opportunities to 

enjoy more time outdoors 
increase. For many people 
that means firing up the 
grill to cook dinners in 
the backyard and also to 
host friends and family for 
outdoor gatherings around 
the patio.

Barbecuing is enjoyed 
around the world and is 
especially popular in the 
United States, where even 
presidents have touted the 
virtues of cooking outside. 
Lyndon B. Johnson, Jimmy 
Carter and even Ronald 
Regan hosted barbecues 
with tasty grilled or 
smoked food during their 
terms.

Barbecues are especially 
popular in spring and 
summer. Memorial Day 
often marks the unofficial 
kickoff to the summer 
barbecue season. After 
Memorial Day weekend, 

the smell of barbecue 
often can be detected on a 
nightly basis in suburban 
neighborhoods. Follow 
these tips to make backyard 
barbecues even more 
successful this year.

1. Make food safety 
a priority. A successful 
barbecue is one in which 
everyone goes home sated 
and stuffed with delicious 
foods. However, ensuring 
people don't fall ill also is 
vital. Keep in mind that 
the temperature outdoors 
impacts the rate of spoilage 
for raw and cooked foods. 
Always keep hot foods 
hot and cold foods cold 
(place items on ice or in 
coolers). The Food and 
Drug Administration, 
advises moving leftovers 
indoors promptly and 
discarding any items that 
have been sitting outside 
for longer than two hours 
at room temperature. Items 
should be moved indoors 

or discarded even more 
quickly in especially hot 
conditions.

2. Learn how to smoke. 
Grilling is one skill, and 
smoking is another. As the 
popularity of food smokers 
has increased, prices have 
come down. Novices can 
visit barbecue competitions 
and talk to professionals 
about their tips for smoking 
foods, or learn more by 
watching tutorials online. 
Smoked foods take a lot 
of time to cook, allowing 

hosts an opportunity to 
mingle with guests.

3. Keep things simple. 
Serve only a handful of 
items to cut down on the 
amount of preparation 
required. Two main 
proteins and maybe three 
side dishes is adequate. 
Chips or other pre-made 
snacks can fit the bill. 
Condensing options also 
reduces how much you 
have to manage. Be sure 
to have options for those 
with food allergies or 
intolerances when planning 
the menu.

4. Set up clusters of 
seating. Grouping sets of 
chairs at tables around the 
yard encourages guests to 
mingle. Also, it helps to 
space out people to avoid a 
bottleneck around the food.

Make the most of this 
spring and summer barbecue 
season by embracing 
strategies to be successful 
hosts and hostesses.
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Enjoy stuffed burgers this barbecue season

B arbecue season has 
arrived, so soon people 
will be bonding in the 

backyard over hamburgers 
and hot dogs. Backyard 
barbecue season begins in 
spring and continues through 
summer and, where the 
weather allows, into fall. 
Barbecues are a perfect 
summertime soiree, as 
they're usually laid back 
affairs and make use of the 
pleasant weather.
While it's fun to expand 
your culinary horizons over 
the open flame of a grill, 
it's important that you never 
forget the basics, especially 
when entertaining crowds 
who are no doubt looking 
forward to grilled burgers. 
Giving the masses what they 
want is good hosting, but 
you can still try your hand 
at a little experimentation 
when serving burgers at your 
next backyard barbecue. 
The following recipe for 
"Herb Cheese-Stuffed Garlic 
Burgers" from Andrew 
Schloss' and David Joachim's 
"Mastering the Grill" 
(Chronicle Books) provides 
the best of both worlds.

Herb Cheese-Stuffed 
Garlic Burgers
Makes 6 servings
2 pounds ground beef chuck, 
85 percent lean
2 tablespoons chopped garlic
1/2 teaspoon kosher salt
1/4 teaspoon ground black 
pepper
3 tablespoons herbed garlic 
cream cheese, such as 
Boursin
6 hamburger buns, split
Oil for coating grill grate

The Grill
Gas: Direct heat, medium-
high 425 F to 450 F; clean, 
oiled grate
Charcoal: Direct heat, light 
ash; 12-by-12-inch charcoal 
bed (about 3 dozen coals); 
clean, oiled grate on the 
lowest setting
Wood: Direct heat, light ash; 
12-by-12-inch bed, at least    
3 to 4 inches deep; clean, 
oiled grate set 2 inches above 
the fire.
1. Heat the grill as directed.

2. Using your hands, mix the 
beef, garlic, salt, and pepper 
in a bowl until well blended; 
do not overmix. Using a light 
touch, form into 12 patties no 
more than 1/2-inch thick.
3. Put a portion (about 11/2 
teaspoons) of cream cheese 
in the center of each of the 6 
patties; top with the remaining 
patties and press together, 
taking care to seal the edges 
well. Refrigerate the burgers 
until the grill is ready.
4. Brush the grill grate and 
coat it with oil. Put the burgers 
on the grill, cover and cook 
for 9 minutes, flipping after 

5 minutes, for medium-done 
(150 F, slightly pink). Add a 
minute per side for well-done 
(160 F).

5. To toast the buns, put them 
cut-sides down directly over 
the fire for the last minute of 
cooking.

6. If serving the burgers 
directly from the grill, serve 
on the buns. If the burgers will 
sit, even for a few minutes, 
keep the buns and burgers 
separate until just before 
eating. 



Fresh Lemonades
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Boozy Drinks
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Please enjoy responsibly.
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Outdoor movie night essentials
Outdoor movie nights 

can be a great way to 
spend warm evenings 

with friends and loved ones. 
The guest list is only limited by 
the seating you have, and even 
then, movie watchers easily can 
sit on picnic blankets, making it 
simple to host a crowd.
Movie nights outdoors may 

be different than those in a 
theater or living room, but 
certain must-have items are no 
less important. No movie night 
under the stars is complete 
without these essentials.
Projector and screen
A screen and a way to project 

the movie are must-haves 
for any outdoor movie night. 
Projectors should be small 
enough that they can be carried 
outside, but large enough to 
emit enough light to fill the 
screen. Options range anywhere 
from $400 and up for quality 
projectors.
Screens run the gamut from 

inflatable and free-standing 
options to white sheets hung 
from a clothesline. A dedicated 
screen will be more stable and 
look better, but it all comes 
down to budget.

Portable speaker
A portable speaker can be 

moved anywhere you need it. 
A speaker with an auxiliary 
input enables you to hook it up 
to your video source so that the 
audio-video synchronization is 
top notch. After all, wireless 
connections may lag. The 
speaker will be functional for 
movie nights as well as music 
and entertainment for any 
outdoor event going forward. 
If your yard is large, you may 
need more than one speaker.

Media source
Individuals have various options 

for media players. Small players 
can plug directly into projectors 
and are the easiest sources for 
backyard movies if the Wi-Fi 
signal in the yard is strong. You 
also may be able to connect a 
mobile phone or laptop/tablet 
into the projector, relying on 
those devices to stream content.
Seating
Folding camp chairs are 

portable and can be stored for 
guests who prefer being off 
the ground for movie nights. 

Otherwise, thick, waterproof 
blankets enable guests to spread 
out while watching movies 
outdoors. They're also great for 
kids who are liable to spend a 
portion of the time watching the 
movie, but much of it running 
around the yard.
Theater-style popcorn 
maker
Kernels, oil and heat are 

the perfect combination for 
producing movie-theater-
worthy popcorn. Place plenty 
of reusable popcorn containers 
nearby so guests can bring 
their bounty back to their seats. 
Canned beverages with straws 
also are portable and pair well 
with popcorn for a great movie 
experience.
Lighting
Outdoor stringed lighting adds 

ambiance and safety to a space. 
However, you also may want 
to consider using some solar-
powered staked lights on the 
ground to map out aisles and 
make it easier for guests to 
navigate the yard in the dark.
These basics can get anyone 

started on hosting regular 
outdoor movie nights

F No movie night under the stars is complete without these tips and essentials; make the evening special for your family and friends.



Start thinking summer with desserts that refresh

Ice cream is a go-
to dessert in warm 
weather. Creamy, 

cold and refreshing, ice 
cream makes for the perfect 
complement to a hot 
afternoon. Ice cream can 
be served in various ways, 
including in a cup, on a cone, 
in sundae form accompanied 
by a bevy of favorite 
toppings, or mounded on a 
hot waffle. This cool treat 
is also stupendous in shakes 
or as the a la mode when 
served alongside pies and 
cakes. There's just no end to 
the ways ice cream can be 
enjoyed.

While it's perfectly 
acceptable to head to the 
nearest supermarket freezer 
section for a pint or two of 
the cold stuff, many people 
overestimate how much work 
goes into making ice cream 
at home. Anyone can whip 
up their own custom flavors 
and keep the freezer stocked 
with fresh desserts.

Start with base ingredients 
for basic vanilla ice cream, 
courtesy of The Food 
Network, and then customize 
with creativity.

Homemade Vanilla Ice Cream
Yields 1 quart
3 cups heavy cream
1 cup whole milk
3/4 cup sugar
1 tablespoon pure vanilla 
extract
Kosher salt
5 large egg yolks

Whisk the cream, milk, sugar, 
vanilla, and 1/2 teaspoon salt in 
a medium saucepan and bring 
to a simmer over medium heat. 
Beat the egg yolks in a medium 
bowl. Slowly whisk 1 cup of 
the hot cream mixture into the 

beaten yolks, then pour back 
into the saucepan, whisking, 
and return to medium heat. 
Cook, stirring constantly with a 
wooden spoon, until the mixture 
thickens, coats the spoon and 
reaches 180 F on a thermometer, 
6 to 8 minutes. Remove from 
the heat and strain the custard 
through a fine-mesh sieve into 
a large bowl or measuring cup; 
discard the solids. Stir often 
until the mixture cools to room 
temperature. Lightly press plastic 
wrap directly against the surface 
of the custard to prevent a skin 
from forming. Chill until cold, 
about 3 hours.

Freeze the mixture in an ice 
cream machine according to 
the manufacturer's instructions. 
Place the ice cream in the freezer 
to set up for at least 1 hour.

Now comes the fun part . 
choosing flavors. Here are some 
flavor combinations to try.

1. Add in crumbled bits of 
pretzels and peanut butter for a 
sweet and salty favorite.

2. Stir in bits of oatmeal cookie 
and cooked-down apple bits for 
an apple pie-inspired flavor.

3. Transform vanilla into peach 
ice cream with the addition of 
canned peaches.

4. Hazelnut flavors are all the 
rage, so be sure to mix in creamy 
Nutella and some chocolate 
cookie chunks for a cookies and 
cream variety that wins.

5. Evoke the taste of 
cheesecake with the addition of 
a little cream cheese, graham 
cracker pieces and blueberry 
compote.

6. Add freshly brewed coffee 
to your ice cream base and some 
caramel sauce for a dessert that's 
straight off a coffee shop menu.

Anyone will scream for 
homemade ice cream with 
customized fresh flavors.
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Serve apple turnovers at summer gatherings

C elebrations are 
common in 
July. American 

Independence Day is 
celebrated each July 4th, and 
that momentous occasion 
lays the foundation for a 
month-long celebration of 
Americana.

Since the United States 
first gained its independence 
from Great Britain, many 
things have been described 
as representing the best of 
American culture. Rock-n-roll 
music and baseball have long 
been deemed "as American as 
apple pie," but how did apple 
pie come to be synonymous 
with America?

Few fruits have been 
associated more with America 
than the apple, due in large 
part to John Chapman, 
affectionately known as 
Johnny Appleseed. Chapman 
was born in Massachusetts 
during the Revolutionary 
War. Chapman's father fought 
in the war, then survived to 
return home to farm and teach 
his son the family business. 
The younger Chapman is 
said to have spent 40 years 
clearing land and planting 
apple seeds in Midwestern 
states. Apples thrived and 
became important foods for 
early settlers. Apples were 
easy to grow and store for use 
throughout the year, plus they 
were - and still are - versatile 
fruits that can be used in 
many different recipes.

Apple pie is a popular dish 
made from apples, but a close 
cousin to pie - turnovers 
- can be just as delicious. 
Turnovers are handheld 
desserts made with many of 
the same ingredients as pie. 
They are small pastries made 

by covering one half of a 
piece of dough with filling, 
folding the other half over 
on top, and then sealing 
the edges. Apple turnovers 
can be a sweet treat for 
July 4th barbecues or other 
events this summer. Enjoy 
this recipe, courtesy of 
PillsburyTM.

Easy Apple Turnovers
Serves 4
11/2 cups thinly sliced, 
peeled apples (roughly 11/2 
medium-sized apple)
1/4 cup packed brown sugar
2 tablespoons wate
1 teaspoon lemon juice
1 tablespoon all-purpose 
flour
1 tablespoon granulated 
sugar
1/4 teaspoon salt
1 tablespoon butter or 
margarine
1/2 teaspoon vanilla
1 box Pillsbury® refrigerated 
pie crusts
1 egg

1. In a 2-quart saucepan, 
mix apples, brown sugar, 
1 tablespoon of the water 
and lemon juice. Cook 
over medium heat, stirring 
occasionally, until bubbly. 
Reduce heat to low; cover and 
cook 6 to 8 minutes, stirring 
occasionally, until apples are 
tender.

2. In a small bowl, mix 
flour, granulated sugar and 
salt. Gradually stir into apple 
mixture, cooking and stirring 
until mixture thickens. Remove 
from heat; stir in butter and 
vanilla. Cool 15 minutes.

3. Meanwhile, heat oven 
to 350 F. Let pie crust pouch 
stand at room temperature for 
15 minutes.

4. Remove pie crust from 
pouch; unroll crust on 
ungreased cookie sheet. 
Spoon cooled fruit mixture 
evenly onto half of crust to 
within 1/2 inch of edge.

5. In a small bowl, beat 
egg and 1 tablespoon water; 
brush over edge of crust. Fold 
untopped half of crust over 
apple mixture; firmly press 
edge to seal. Flute edge; cut 
small slits in several places 

in top crust. Brush top with 
remaining egg mixture.

6. Bake 25 to 35 minutes or 
until crust is golden brown. 
Serve warm or cool. Drizzle 
with icing, if desired.

Expert tips: Tart apples, 
such as Granny Smith or 
McIntosh, make flavorful 
pies. Braeburn or Gala apples 
provide good texture and a 
slightly sweeter flavor.

F Enjoy these delicious and crispy handheld desserts made with many of the same ingredients as pie and are perfect for a crowd.

Hobbies that suit a summer time vibe
S ummer is the season 

of R&R. When the 
mercury rises, who can 

resist a backyard hammock 
or the sound of waves 
lapping against a picturesque 
shoreline?

The relaxing nature of 
summer makes it the perfect 
season to revisit old hobbies 
or pick up new ones. Hobbies 
can run the gamut from the 
complex to the simple, but 
when choosing a habit to pick 
up this summer, individuals 
may want to look to these 
somewhat relaxing endeavors 
that are tailor-made for warm 
days and nights.

· Reading: Individuals who 
have long wanted to read 
more should know that they're 
not alone. A 2019 survey 
commissioned by the reading 
subscription service Scribd 

and conducted by The Harris 
Poll found that 35 percent 
of respondents wished they 
could read more. Finding time 
to read more may be difficult 
during spring, summer and 
fall, when parents must 
contend with their own hectic 
schedules as well as their 
children's. Even individuals 
without children or empty 
nesters may find it difficult 
to carve out time to read in a 
typical day. But people who 
aspire to read more can take a 
book to the beach or out on the 
deck on a warm afternoon or 
evening. Leave the smartphone 
inside so you can relax and 
read distraction-free.

· Gardening: Gardening is 
another hobby that coordinates 
well with a summertime 
vibe. Gardening gets people 
outdoors, giving them a chance 
to soak up some summer sun 

and engage in an activity 
that's rewarding but not too 
physically demanding. One 
of the biggest attractions of 
gardening is that it can be 
enjoyed by people of all ages. 
That makes it an ideal hobby 
for busy families to enjoy 
together when their schedules 
slow down in the summer. It's 
also a great way for adults to 
spend quality time with aging 
parents.

· Photography: Summer 
seascapes and landscapes are 
awe-inspiring, smaking this 
an ideal time of year to take 
up photography. Novices 
can begin by utilizing their 
smartphone cameras to take 
snapshots of local landscapes. 
Once the skill of pointing 
and clicking has been honed, 
amateur photogs can graduate 
to more expensive and precise 
cameras.

· Boating: Though it might 
involve a little more physical 
activity than reading, boating 
is an ideal summertime 
activity. The National 
Oceanic and Atmospheric 
Administration reports that 
nearly 40 percent of the United 
States population lives in a 
coastal area, making boating 
and sailing an accessible 
hobby for a significant 
percentage of Americans. Even 
those who live far away from 
the ocean undoubtedly live 
close to a river or lake. What 
better way to enjoy warm 
summer afternoons than on a 
boat?

The best summertime 
hobbies are often those that 
help people take the relaxing 
nature of summer to the next 
level and make it their own.
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A slice of sweet flavor this spring
P ie is delicious any 

time of year, but 
especially when 

seasonal fruits are included in 
the recipe. When the weather 
warms up, mouthwatering 
blueberries are in season and 
make this this an ideal time 
of the year to enjoy some 
blueberry pie. According to 
Peggy Brusseau, author of 
"The Contented Vegan" (Head 
of Zeus), fresh blueberries 
help to make a memorable 
and tasty pie, especially when 
paired with apple. The profile 
of an apple brings sweetness 
and a contrast in texture to 
your homemade dessert.

Home chefs can follow 
along with Brusseau's recipe 
for "Blueberry Apple Pie" 
to create their own delicious 
dessert this spring. Although 
this recipe is designed for 
those who prefer to adhere 
to a vegan diet, bakers can 
substitute a recipe for a 
traditional pie crust if desired.

Blueberry Apple Pie
Makes 1 large pie
1 quantity Vegan Shortcrust 
Pastry (see below)
2 medium apples
21/4 pounds fresh blueberries
1/4 cup granulated sugar
2 tablespoons all-purpose flour
(Alternative: Use 1 tablespoon 
oat bran instead of the flour)

Preheat the oven to 350 F. 
Line an 111/4 inch pie dish with 
half of the pastry, and prepare 
the top crust.

Peel, core and slice the apples. 
Spread the apple slices over the 
bottom of the pastry base. Tip 
the blueberries into the pie dish, 
and spread evenly to cover the 
apples.

Mix together the sugar and 
flour in a small bowl, and 
sprinkle the mixture evenly over 
the berries.

Position the prepared top crust 
over the pie, seal together the 
edges of the pastry and pierce 
the top crust with a fork or 
knife.

Bake for 25 to 30 minutes 
until the pastry is golden and 
crisp. Cool and serve. 

Vegan Shortcrust Pastry
Makes top and bottom pie 
crust
1 cup all-purpose flour, plus 
extra for dusting
23/4 ounces coconut oil
1/3 cup fine cornmeal

Measure the flour into a large 
bowl. Add the coconut oil and 
'cut' it into the flour, using a 
fork or table knife, to create an 
even texture throughout. Add 
the cornmeal, working it in the 

same way to create an even 
texture.

Add 1/2 cup ice cold water, 
and quickly work it into the 
dough with your fingertips. 
Shape the dough into a ball, 
cover the bowl and chill in the 
refrigerator for at least 1 hour, 
and up to 24 hours.

Remove the pastry from the 
refrigerator 20 to 30 minutes 
before use, and bring to room 
temperature. Lightly flour 
your work surface and a 
rolling pin. Keep a little extra 
flour to one side, to use as 
needed.

Divide the sdough in two, 
and knead one portion on the 
work surface to ensure an 
even consistency. Roll out 
the pastry into a round or 
rectangle, as required, to a 
thickness of 1/4 inch.

Lift the pastry into the pie 
dish and press into place, 
trimming off any excess. Roll 
the remaining pastry in the 
same way, to make the top 
crust, or to line a second pie 
dish.
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Set an inviting summer table 

Whether you’re 
having a simple 
family dinner on a 

weeknight or hosting guests, 
why not put a stylish touch on 
your outdoor dining table this 
season.

It can be as simple as a 
vase with fresh flowers or as 
involved as an all-weather 
runner with coordinating pla-
cemats, flower arrangements, 
glassware and linens.
From the Garden

Summer is a great time to 
use the bounty of the season 
in your centerpieces. Fill a 
tall vase with lemons or limes 
and add watcher, with match-
ing fresh flowers on top. Slice 

the fruit for extra detail. A 
simple option is a cake stand 
or pedestal platter holding 
a selection of fresh, washed 
fruits.
A Natural Look

Other ways to bring rustic, 
natural touches to your patio 
table are to use a simple jute 
or burlap runner, topped with 
a galvanized bucket planter 
filled with blooms. This pairs 
nicely with plain white table-
ware and simple glassware. 
Add plain white napkins tied 
with burlap string to complete 
the look.

Achieve a different natu-
ral-look centerpiece with a 
wood bottle carrier. Fill each 

compartment with a Mason jar 
or glass soda bottle filled with 
fresh flowers. 
Glamour

For a glamorous look, place 
crystal bowls filled with fruit 
down the length of the table. 
Add crystal goblets and linens 
in jewel tones and crystal 
taper candle holders. Another 
chic look is a centerpiece 
made of a garland of lush 
greenery, accented with gold 
candle holders with white 
candles, glass goblets and 
matching green and white 
linens. 
Keep it Simple

If you’re just looking to 
punch up your meal a tad, 

buy jewel-toned glassware 
in an array of styles. Pair the 
glassware with simple white 
tableware and linens for a 
simple, colorful aesthetic. 
Another simple look is a plain 
glass vase with a few wide-
stemmed flowers such as 
white calla lily, paired with 
plain white tableware and 
linens.

If you do nothing else to 
spruce up your outdoor space, 
use a container you already 
have in your backyard — a 
galvanized watering can, a 
wood crate or a metal lan-tern 
— as a makeshift vase at the 
center of the table.
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