Blueberry Salsa
Serves 4 to 6

Adapted from My Own Sweet Thyme
Ingredients

2 cups fresh blueberries, coarsely chopped

1 medium shallot, finely chopped

1 jalepeno, seeded and minced

1 tablespoon fresh cilantro, chopped

1 tablespoon lime juice

1 teaspoon fresh ginger, minced

¼ teaspoon salt

Procedure

1. Combine ingredients in a small bowl and let sit for twenty to thirty minutes for flavors to blend

2. Serve with tortilla chips or over grilled meat as relish

Lebanese Cucumber and Tomato Salad

Ingredients

3 tomatoes (diced) seasonal
4 cucumbers (cut into wedges) seasonal
1 small, red onion (diced)

1 tsp extra virgin olive oil

1 tbsp lemon juice*

½ tsp salt*

*Add extra salt or lemon juice to your preference

Dice the tomatoes, slice the cucumbers, and dice the onions. Then put all three in a bowl together. Mix the salt, lemon juice, and olive oil together, and then add it to the bowl. Mix everything together and serve.

Corn Salad

Ingredients

12 ears of sweet corn

2 green peppers

1 red onion

¼ cup olive oil

Lemon juice, black pepper, and salt to taste

6 medium tomatoes

½ cup fresh basil

1. Husk corn. Slice kernels from cob and place in a large mixing bowl.

2. Dice green peppers into small pieces. Add to mixing bowl.

3. Mince entire red onion. Add to bowl.

4. Pour ¼ cup olive oil over vegetable in bowl.
5. Chop tomatoes into medium small pieces and add.

6. Tear fresh basil into small pieces. Add.

7. Add lemon juice, black pepper, and salt to taste.

8. Stir together and enjoy!

Strawberry Popsicles

Freeze these popsicles in ice cube trays, small paper cups, or popsicle molds
Ingredients

½ cup chopped strawberries

½ cups mashed bananas

1/3 cup juice (orange, apple, grape, pineapple, etc.)

1/3 cup vanilla yogurt (optional)

Stir together all ingredients, and fill popsicle molds until they are 2/3 full. Cover with plastic wrap and put in freezer. Once they are partially frozen, insert popsicle sticks (or toothpicks, if using smaller molds) and put back in freezer until popsicles are frozen through. Remove from freezer 5 minutes before eating (unless weather is very hot). 
