
WHITE STRAWBERRY-
LEMON SANGRIA 

Recipe from kitchentreaty.com 

 
INGREDIENTS 

 2 lemons, thinly sliced 

 1 apple, cored and sliced (any kind) 

 1 cup strawberries, hulled and sliced 
lengthwise 

 1 (750 ml) bottle white wine (a  
dry-ish white wine is best – I like  
Sauvignon Blanc or Chardonnay) 

 1/2 cup light rum 

 4 cups lemon-lime soda 
 
DIRECTIONS 

1. Add lemon slices 
to a large pitch-
er, then the  
apples and  
strawberries. 

2. Pour the wine 
and rum over the 
top. 

3. Cover and place 
in the refrigerator for 4 – 5 hours. 

4. Remove from refrigerator and add 
the lemon lime soda. Add a few piec-
es of the fruit to your glass and pour 
sangria over to serve. 

5. Leftovers keep for a day or so, but 
you likely won’t have any! 
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PATRIOTIC TRIFLE 
Originally published in Simple & Delicious 

INGREDIENTS 

 1 package (3 ounces) berry blue gelatin 
 1 package (3 ounces) strawberry gelatin 
 2 packages (3.4 ounces each) instant  

vanilla pudding mix 
 1 carton (8 ounces) frozen whipped  

topping, thawed, divided 
 1 quart fresh strawberries, quartered 
 1 prepared angel food 

cake (8 to 10 ounces), 
cut into 1-inch cubes 

 2 cups boiling water 
 1 cup cold water 
 2 cups cold milk 
 1 pint fresh blueberries 
 
DIRECTIONS 

1. In two small bowls, combine each gelatin 
flavor with 1 cup boiling water.  Stir 1/2 
cup cold water into each. Pour each into 
an ungreased 9-in. square pan.  
Refrigerate for 1 hour or until set. 

2. In a large bowl, whisk milk and pudding 
mixes for 2 minutes. Let stand for 2 
minutes or until soft-set. Fold in 2 cups 
whipped topping. 

3. Set aside 1/4 cup blueberries and 1/2 
cup strawberries for garnish. Cut the  
gelatin into 1-in cubes. In a 3-qt. trifle 
bowl or serving dish, layer the strawber-
ry gelatin, half of the cake cubes, the 
remaining blueberries and half of the 
pudding mixture. 

4. Top with blue gelatin and remaining 
cake cubes, strawberries and pudding 
mixture. Garnish with reserved berries 
and remaining whipped topping.  
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Recipe from foodiecrush.com 
 
INGREDIENTS 
 
 8 thinly sliced pieces 

of sourdough baguette 
 4 tablespoons butter 
 4 large strawberries, 

chopped (about 1 cup) 
 4 large basil leaves, slivered 
 1 teaspoon extra virgin olive oil 
 ½ teaspoon balsamic vinegar 
 ¼ teaspoon lemon zest 
 kosher salt and pepper 
 8 ounces brie cheese 

 
DIRECTIONS 
 
1. Spread butter on one side of each slice of bread, 

then flip the bread buttered side down and  
repeat with the other 6 slices. 

2. Add the chopped strawberries to a small bowl,  
sprinkle with the basil leaves and dress with the 
extra virgin olive and balsamic vinegar. Mix  
gently then top with lemon zest and season with 
kosher salt and freshly ground black pepper. 

3. Slice the brie and spread on unbuttered sides of 
the bread. Spoon a generous amount of the 
strawberry mixture on 4 pieces of the brie 
topped bread. 

4. Place the strawberry stacked bread, buttered 
side down, in a non-stick fry pan over medium-
high heat and top with the other slice of  
buttered bread. Cover with lid and let cook for  
3-4 minutes or until golden. 

5. Reduce heat to medium and flip sandwich to the 
other side and cook for 2-3 minutes or until 
bread is toasty golden and the cheese has  
melted. The second side will cook faster than 
the first so watch carefully. Repeat process with 
the other sandwich ingredients to make the rest 
of the grilled cheese sandwiches.  

STRAWBERRY CHEESECAKE 
LUSH 
Recipe from kitchenmeetsgirl.com 
 
INGREDIENTS 
 
 1 package Golden Oreos (36 cookies) 
 6 tablespoons butter, melted 
 8 ounces cream cheese, softened 
 1 cup powdered sugar 
 1 (16-ounce) container Cool Whip, divided 
 2 packages (3.4 ounce each) instant  

cheesecake pudding mix 
 3 cups milk 
 3½ cups sliced strawberries 

 
DIRECTIONS 
 
1. Crush the entire 

package of Oreos. A 
food processor 
would work great for 
this - I don't have 
one, so I just placed 
my cookies in a  
gallon sized Ziplock 
bag and crushed 
them with a rolling 
pin. When the  
cookies are fine crumbs, transfer them to a 
large bowl and mix in 6 tablespoons of  
melted butter. Press the cookie mixture into 
a 9x13 pan and refrigerate while you prepare 
the remaining layers. 

2. Next, beat together 1 cup of powdered  
sugar, the cream cheese, and 1 cup of Cool 
Whip. Spread over your cookie layer. 

3. For the next layer, mix together the pudding 
mix, milk, and another 1 cup of Cool Whip. 
Spread over the cream cheese layer. 

4. Layer the sliced strawberries on top, and 
spread the remaining Cool Whip on top. 
Keep refrigerated until ready to serve.  

BLUEBERRY CHEESEBALL 
Recipe from foodtasticmom.com 
 
INGREDIENTS 
 
 1 package (3.5 oz.) dried blueberries 
 1 cup boiling water 
 2 bay leaves 
 8 ounces cream cheese, softened 
 1/2 cup feta cheese, crumbled 
 1/4 cup onion, minced 
 2 Tablespoon fresh basil, minced 
 1/4 teaspoon dried thyme 
 3/4 cup pecans, finely chopped and  

toasted 
 pinch of salt 
 
DIRECTIONS 
 
1. In a glass bowl, pour the boiling water 

over the dried blueberries and bay leaves 
and allow to sit for 5 minutes. Discard the 
bay leaves and drain the blueberries. 

2. In the bowl of a stand mixer fitted with 
the paddle attachment, add the softened 
cream cheese, blueberries, feta cheese, 
onion, basil, 
thyme and salt. 
Mix on low until 
well combined, 
then beat on  
medium for 
one minute. 

3. Form cheese 
mixture into a 
ball shape and 
wrap tightly in 
plastic wrap. Allow to chill in the refriger-
ator for at least 2 hours. Can be made 1 
day in advance. 

4. Before serving, roll the cheeseball in the 
toasted pecans until it is evenly coated. 
Serve with crackers. 

STRAWBERRY BRUSCHETTA 
GRILLED CHEESE 

Recipe from foodiecrush.com 
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 4 tablespoons butter 
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then flip the bread buttered side down and  
repeat with the other 6 slices. 

2. Add the chopped strawberries to a small bowl,  
sprinkle with the basil leaves and dress with the 
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gently then top with lemon zest and season with 
kosher salt and freshly ground black pepper. 

3. Slice the brie and spread on unbuttered sides of 
the bread. Spoon a generous amount of the 
strawberry mixture on 4 pieces of the brie 
topped bread. 

4. Place the strawberry stacked bread, buttered 
side down, in a non-stick fry pan over medium-
high heat and top with the other slice of  
buttered bread. Cover with lid and let cook for  
3-4 minutes or until golden. 

5. Reduce heat to medium and flip sandwich to the 
other side and cook for 2-3 minutes or until 
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