Beth and Sue’s easy Garden Party Recipes

Guacamole Hummus

ngredients:

1 con (15.5 ounces) chickpens, rinsed and drained
= cups fresh cilantro leaves

1 garlic clove, chopped

1 vipe avocado, roughly chopped

3 tablespoons olive oil

1 teaspoon fresh lemon juice

Salt and Pepper

Pita chips

Directions:

n a food processor, combine chickpeas, cilantro, garlic, and
avocado. Process until finely chopped. With machine running,
add olive oil in a slow, steady stream, thew add lemon juice,
until mixture ts smooth. Season to taste with salt and pepper
and serve with pita or tortilla chips.

Easy terb Salad
ngredients:
1/4 cup fresh dill lenves
1/4 cup fresh tarragon leaves
1/4 cup fresh parsley leaves
1/4 cup fresh basil leaves
2 big hanofuls greens mix (about 4 cups)
1/2 cup tarragon vinegar
+ tablespoons Dijon mustard
= toblespoons olive oil
Salt and pepper
Directions:

Add the dill, tarragon, parsley, basil and baby greens to a
lavge salad bowl.

whisk together the vinegar and Bljon mustard. whisk in the
olive oil and season with salt and pepper.

Dress the salad immediately before serving and toss.

Gorlie Herb Soup

21/2 quarts stock (vegetable or chicken)
2 tablespoons fresh rosemary

1 tablespoon fresh oregano

1 cup chopped parsley

2 teaspoons fresh thyme

2 large heads (wWhole heads) garlic, cloves sepavated and peeled
1/2 cup dry white wine

1/2 cup heavy cream or half and half

2 tablespoons chopped fresh chives

salt and pepper to taste

grated parmesan cheese (optional, garnish)
Dlrections:

Place the stock and herbs into a 4-quart stock pot. Bring to a
botl and cover. Reduce heat and stimmer for L howr. Strain the
stock to remove the herbs and rveturn the stock to the pot.

W a small saucepan, place all of the peeled garlic cloves and

J'ust cover with water. Stmumer, uncovered, for 15 minutes.

Swash the garlic and cooking water. Add to the stockpot with

the white wine anol bring to a sbmmer.

Add the cream, chives, and salt and pepper to taste. Serve with

Parmesan as a garnish if you desire.



Roasted Potatoes with Lavender

ngredients:

2 Lb. baby Yukon Gold or fingerling potatoes, scrubbed
& thsp. olive oil

Salt and pepper to taste

& thsp. unsalted butter

2 thsp. lavender

Divections:

Heat oven to 400°. Toss potatoes, ofl, and salt and pepper on a
foil-lined baking sheet, and roast, tossing oceasionally, wuntil
browned and tender, about 35 minutes. Meanwhile, heat butter
in a 1-gt. saucepan over medivm-high heat; add lavender and
cook wnttl fragrant, about L minute. Pour over cooked potatoes

and toss to combing; season with salt and pepper.

Lemon Herb Chicken

Ingredients:

Skinless, boneless chicken breast halves
1 lemon

solt and pepper to taste

1 tablespoow olive oil

1 plnch oregano

1 cup fresh parsley

Directions:

Marinate chicken in lemon, salt, pepper, oregano leaves and
parsley as long as possible (preferably overnight).

Whew ol s hot, put chicken in skillet. As You saute chicken,
add juice from other 1/2 lemon, pepper to taste, and oregano.
Saute for 5to 10 minutes each side, or wntil juices run clear.

Serve with parsley for garnish.

Feta Stuffed Tomatpes
Ingredients:
4 Tomnatoes
= 1/2 thsp. Onlons ({’Lwetg chopped)
2 thsp. Olive Oll
2 thsp. Oregano
Salt
Pepper
4 0z Feta Cheese (crumbled)
Shredoeo Mozzavella Cheese
Directions:

Cut the tops off of the tovatoes; carefully scoop out and reserve
the pulp (trg not to slice into the tomato sikin when scooping
out the pulp).

Chop the pulp and then mix with the onlown, oil, oregano, salt,
pepper and feta cheese (except the Mozzavella cheese) tn a bowl.

cavefully stuff the tomatoes with the pulp mixture (be careful
not to overstuff and tear the tomato skins).

Sprinkle with Mozzarella cheese.

BaRE i 0 350 degree oven for about 20 minutes (can bake
Longer Uf destredt).

Summer Sangria

ngredients:

& Cups fruit (whatever flavors you prefer)

1 bottle White Wine

1/2 cup Orange Liqueur

Mint or Basil

Rastewg Ginger-ale (optional for a sweeter taste)
Dlrections:

Chop the frult into small pleces and muddle in pitcher with
chosen herb. Add wWhite wine, Orange Liquewr and soda of
Your choice (or none). Leave in fridge for an hour or more and

Serve ow Lee.



