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Warm weather brings about outdoor
entertaining and cookouts with friends and

family. I am happy to share with you some of
my favorite summer cooking tips and a recipe

for a quick, easy, and delicious grilled meal.

MaryJo 

Enjoy!
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Hi! I'm 
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Avoid watered-down drinks when it's warm out by
making ice cubes with the same beverages you plan to
serve. This tip works great with lemonade, iced tea &
other non-carbonated beverages.
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Want a perfect rim on your margarita glasses? Instead of
dipping your dampened glasses straight down in salt or
sugar, moisten only the outside of the glass. Then, roll the
dampened outer edge of each glass at a 45-degree angle
around the plate. This will create a nice looking rim, but
will keep the salt or sugar from getting into the drink and
affecting its taste.
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Instead of making a basic
simple syrup of 1 part
water to 1 part white
sugar, try adding some
chopped lemongrass and
fresh, peeled gingerroot
into the saucepan. Bring
the mixture to a boil, then
reduce heat and simmer for
25-30 minutes. 

Cool slightly before
straining to remove solids.
Use the cooled infused
syrup to sweeten
lemonade to taste. 
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It's easy to take
basic lemonade to a
whole new level
with some quick
and easy tweaks.
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For picnic or outdoor food safety, a good reference to follow is the
two hour rule. If cold food is kept at over 40°F, you have a 2-hour
window before your food will spoil. On exceptionally warm days
(exceeding 90°F), that window is reduced to just one hour.

On the other hand, hot foods need to be kept 140°F or warmer to
prevent harmful bacteria growth. Cooked foods that fall below that
need to be refrigerated within 2 hours (or less on super-hot days).

A perfect picnic comes down to just 3 things: a great
location, good company, and delicious food. Keep the
menu simple. Think along the lines of finger foods, salads,
fresh fruit, veggies, and plenty of cold drinks - so you can
relax and enjoy the experience.
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cooking method,  grilling. 

Herb salts and compound butter are 2 easy ways to add extra flavor
to grilled meats and vegetables. Simply combine chopped fresh herbs
with either salt or soft butter. 

Be creative! Add some fresh citrus zest to salt combos for even more
flavor variations. 
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Fresh herbs are abundant during the warmer summer months,
so it makes sense to pair them with season's  most popular
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Just layer your food items on a sheet
of aluminum foil large enough to fold
over your ingredients. Then, seal the
3 open edges completely when you
are finished. Seal it tight enough that
no steam escapes, but leave enough
room for some expansion while
cooking.

Many types of fish can be tricky to
cook directly on the grill because they
tend to fall apart.  So, cook it in a foil
packet, instead. If your fish is frozen,
there is no reason to defrost it before
cooking with this method. Simply
place the frozen fish in the pocket as
you normally would and leave on the
grill a few minutes longer than
normal. 
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Foil pack cooking is perfect
for carefree summer meals
because it is super simple
and there is no messy clean
up involved. 
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Direct heat is ideal for smaller and faster-cooking items that won’t
over-cook on the outside before they are cooked through on the
inside. Burgers, fruits and vegetables are examples of foods that
can be cooked over direct heat.

Use indirect heat when grilling larger items, such as roasts or whole
chickens, that require a longer cooking time. Indirect heat can also
be used to finish items that were seared over direct heat. 
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When it comes to grilling, it is important to know the
difference between direct and indirect heat. Direct heat is
when the heat is positioned directly under the food you are
cooking. With indirect heat, the heat is still present, but it is
not directly below the food. Direct heat cooks faster than
indirect heat. 
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Regular ground beef is a great
choice because it is higher in fat
than ground chuck, ground round
or ground sirloin. If the package
isn't clearly labeled, don't hesitate
to ask whoever is behind the meat
counter to point you in the right
direction. 

For less "fatty" alternatives, add
Worcestershire sauce and/or very
finely minced onions to your
ground beef. Both add moisture to 
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Tired of dry, boring
burgers? The "secret" to
juicier burgers is to select
meat with a higher fat
content. 

your ground beef mixture, so your burgers will be juicier (and will
taste better) as a result. 

Plain ground beef doesn’t have a lot of flavor, so be sure to blend in
plenty of seasonings before forming it into hamburger patties. 
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For perfect grilled cheeseburgers, add softer sliced cheese to the
patties about 1 minute before they are done. For harder, chunkier
cheese, such as crumbled blue cheese, move your burgers to
indirect heat a couple minutes before they are finished. Then add
the cheese and close the lid for 2-3 minutes until the cheese has
completely melted.
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Grill burgers over direct, high heat for 8-10 minutes. Actual
cook time depends on the thickness of your burgers and the
desired degree of doneness .
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Another rule of thumb when grilling fresh vegetables is to cut them
so that the maximum amount of surface area is exposed. The more
surface area exposed to the grill grates, the better the taste will be.

When grilling an assortment of summer vegetables, try to
cut them as uniformly thick as possible. This ensures they
cook evenly and makes for a better presentation when
serving. 
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VEGETABLE MEDLEY    PORK CHOPS
&

Grilling is a great way to
enhance the natural
sweetness of summer
garden vegetables. 

Grilling pork chops,
however, is an entirely
different experience than
grilling red meat. While
steaks can be charred on
the outside and a
delicious shade of pink or
red inside, pork needs to
be cooked uniformly
throughout. 

Use a medium direct heat
while grilling pork to
achieve these results.

Grilled Herb-Rubbed
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Vegetables:

3 T. extra virgin olive oil
1 medium red onion, cut into ½-
inch thick half rounds
3 red bell pepper, core removed
and cut into 4 equal-sized flat
pieces
3 small zucchini, cut in half
lengthwise
3 small yellow squash, cut in half
lengthwise
1 T. black Hawaiian salt 

Pork Chops:

2 T. sea salt
6-8 large fresh basil leaves, torn
2 sprigs fresh rosemary, crushed 
2 T. fresh thyme leaves, crushed 
3 large cloves garlic, chopped 
1 T. black Hawaiian salt  
non-stick cooking spray for grill 
4 thick-cut bone-in pork chops

Compound Butter:

¼ c. unsalted butter, room temp
2 t. fresh thyme leaves
Pinch of sea salt 

Prep time: 30 minutes for meat
to come to room temperature

Cook time: 15 minutes

INGREDIENTS:

Serves: 4-6
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1. Combine sea salt, basil, rosemary, thyme, smashed garlic, and
Hawaiian black salt in a medium bowl and stir to combine. Set aside. 

2. Add compound butter ingredients to a small bowl. Combine
thoroughly with a fork and transfer to a sheet of wax paper. Shape
into a log and roll in the wax paper before placing in the refrigerator
to firm up.  

3. Scrub grill grates with a wire brush and coat lightly with non-stick
cooking spray. Pre-heat grill to medium.

4. Brush both sides of the vegetables with the extra virgin olive oil.
Place the onion and bell pepper on the pre-heated grill and cook for
5-6 minutes before turning. 

5. Meanwhile, rub herb mixture over all sides of pork chops until
coated. Place on the pre-heated grill and cook for 7-8 minutes,
turning once halfway through. Keep the grill lid closed while cooking.
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DIRECTIONS:
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6. Continue grilling the onion and pepper for another 2-3 minutes
before adding the zucchini and yellow squash. Grill the vegetables
for another 4-5 minutes, or just until crisp tender. (Turn the zucchini
and yellow squash once after 2-3 minutes) 

7. Remove from heat, cover loosely: rest for 5 minutes. Add pat of
compound herb butter to the veggies and pork chops for extra flavor.
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Find more recipes:

CoolBeanCooking.com

http://www.instagram.com/coolbeanliving/
http://www.facebook.com/coolbeancooking/
http://www.pinterest.com/coolbeancooking/
https://www.coolbeancooking.com/
https://www.coolbeancooking.com/
https://coolbeancooking.com/

