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Sizzlin o Hot Summer Summer is a great time for spending time with family and
friends. Whether you spend days and evening on the beach, in
Cook,’ ng F arties the backyard or on a mountainside; lazing around, working in
the garden, or active with sports — summer is a time for
celebrations.
Girls’ Night Qut As a little girl, I spent my summers on Cape Cod — hanging out
Take a break from the with my cousins, summer friends and grandparents. Days were
filled with sailing and

same-old//same-old swimming, digging for clams

during low tide and sun burns.
And many, many family cook-
outs.

Cooking forior2
Deon't settle for peanut I now spend my summers on
Pleasant Lake — still hanging
= out with family and friends.
And now, a new generatlon of cousins plays and swims together.
And there are many, many family cook-outs.

butter anclje”y, cornflakes

OTFFOZCH ]COOd CVCF\() ﬂlgl’]t

Kooking with Kids New Hampshire set records

Have your kids cook for for rain in the months of May
and June. But July dawned

you! with sunshine. We celebrated
Independence Day on
) Pleasant Lake on the 1st of
Summer Cooking [’ rty July with a boat parade in the
Series OP en Sessions afternoon and cook-out and
A fireworks in the evening.
Julg 6 through

Last Friday 2 of my nieces joined me to cook up a family dinner
of barbequed chicken, grilled vegetables, couscous and
cupcakes. I would like to share the barbeque sauce with you.

Septembcr H"th

[For more information I hope that your summer is going well.

contact 5usan NHC at

(60%) 526 7519 or E_rjog the sunshine and bon appétit!
swnye@tcls.net

Susan

Fhotos: Nge Family Archivcs

(1) Capc Coc{ in the late ‘+Os/ear{3
50’s

(2) F]easant Lake in the new millennium
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Rcc‘ Hot Barbcc]uc Saucc

This sauce has lots of ingredients, but takes very little work. Just
throw everything ina pan and let it roast.

2 taHesPoons olive oil

4 ]arge cloves of gariic

i small onion — cut into 8 chunks
| quar’c grape tomatoes

Girls’ Night Out Open 2 tablespoons brown sugar
Sessions

2 tablespoons aPPle cider vinegar

Juice of 1 lemon

July 6" = Grilled Fish

Ju!g 20th — Summer Salads | tablespoon Worcesterslnirc sauce
August 57 — South of the I teaspoon each ginger, all spicc and cumin
Border | teasPoon salt
August | 7th ~ Asian Eating dri flak hi | il
| teasPoon or to taste dried peppertlakes — C lPOt e, Fasx a,

August Z‘%t% - Tapas Farty
hai d
August 51 Mediterranean T arorred pepper

Feast 4~~6Jalapeﬂo slices or ' fresh or to taste
| teasPoon or to taste hot sauce, oPtional

Kooking,With Kids OPCH i 2 ounces beer at room temperature

Sessions

Throw evergthing except the beerinto a !arge ski”et, toss to mix.

Ju!y 1 35th - Chicken | ittle
Roastin the oven at 350° for 45 minutes. Adcl the beer. Roast for

Ju!y Z7th ~ Fasta Fartg
August 1o K abobs K aboom an additional 30 minutes. Cool to room temperature. Fut inthe
blender and blend until smooth.

Coolcing forior2 OPcn

essions
Session (Good with chicken or Pork. ( Jse as a marinade or basting sauce.
September 7th ~ Chicken - Fass any extra.
Ways
September i 4-% - Pasta with
Fanachc
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