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................................................
MENU
................................................
Menu
Lemonade

Cucumber Mint Salad

Cabbage and Radish Slaw with Peanut Dressing

Corn, Tomato, and Basil Pasta

Curried Chicken Salad

Sort-of-a Hero Sandwich

Ham and Brie Sandwiches

Shortbread Fruit Tart
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................................................
RECIPES
................................................
LEMONADE
MAKES 3 QUARTS
2 1/2 cups sugar

1. In a small saucepan, combine sugar

6 1/2 cups ﬁltered water

and 2 1/2 cups water. Bring to a boil over

3 cups freshly squeezed lemon juice

medium-high heat, stirring until sugar is

(15 to 20 lemons), plus 1 lemon for garnish

dissolved. Remove from heat; let cool.

4 cups ice
2. In a punch bowl or large container,
combine lemon juice, sugar syrup,
remaining 4 cups water, and ice. Stir
well to combine. Thinly slice remaining
lemon, and add to lemonade. Serve.
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CUCUMBER MINT SALAD
MAKES 3 CUPS
If you can’t ﬁnd European hothouse cucumbers, use Kirbys instead.
1 European hothouse cucumber

Use a vegetable peeler to remove alternating

(about 1 pound)

strips of cucumber peel, creating white and

2 tablespoons coarsely chopped fresh

green stripes. Halve the cucumber length-

mint leaves

wise and scrape out seeds. Cut each half

1 medium shallot, minced

into 1/8-inch slices and place in a bowl. Add

2 teaspoons champagne vinegar

remaining ingredients and toss to combine.

1 tablespoon extra-virgin olive oil
1/2 teaspoon salt
1/8 teaspoon freshly ground pepper
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................................................
RECIPES
................................................
CABBAGE AND RADISH SLAW WITH PEANUT DRESSING
SERVES 10 TO 12
The peanut dressing can be made ahead and refrigerated in an airtight container up to four
days; bring it to room temperature before using. You can let this slaw stand for up to one hour
after dressing it; if you do so, stir in the peanuts and red radishes just before serving so they
stay crunchy.
16 red radishes, halved lengthwise and cut
1 tablespoon ﬁnely chopped peeled fresh
into thin half-moons
ginger
1/4 cup coarsely chopped shallot

4 scallions, cut on the diagonal into long,

1/4 cup plus 1 tablespoon creamy peanut

thin slices

butter

1/2 cup dry-roasted peanuts

1/2 cup rice-wine vinegar (not seasoned)

1. Blend ginger, shallot, peanut butter, vinegar,

3 tablespoons soy sauce

soy sauce, sugar, and oil in a blender until

3 tablespoons packed dark-brown sugar

smooth; set aside.

1/4 cup canola oil
1 small green cabbage (about 1 3/4 pounds),

2. Put cabbage, daikon radish, red radishes,

ﬁnely shredded

scallions, and peanuts in a large serving bowl.

1 medium daikon radish, cut into 1/8-inch-

Pour in peanut dressing; toss thoroughly to

thick matchsticks

combine.
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CORN, TOMATO, AND BASIL PASTA
SERVES 6 TO 8
1 pound medium shell pasta
Coarse salt
1/4 cup extra-virgin olive oil
3 small leeks, white and light green parts,

1. Bring a large part of water to a boil. Add
pasta and a generous amount of salt. Cook
until al dente according to package instructions. Drain, and run under cold water to cool.
Drain well; set aside.

halved lengthwise, thinly sliced crosswise,
and well washed (about 1 1/2 cups)
2 1/2 cups corn kernels (4 to 5 ears)
Freshly ground pepper
Large pinch of crushed red pepper ﬂakes
1 pint cherry tomatoes, halved
(or grape tomatoes)
1/2 cup torn basil leaves
1/2 cup fresh ﬂat-leaf parsley leaves
1/4 cup freshly squeezed lemon juice
4 ounces ricotta salata cheese, crumbled or
shaved

2. In a large skillet, heat oil over medium
heat. Add leeks, and cook until translucent,
1 to 1 1/2 minutes. Add corn. Season with
salt, pepper, and red pepper flakes. Cook until
color is set, and the corn is heated through,
3 to 4 minutes more. Remove from heat; let
stand until cool.
3. In a large bowl, combine pasta, corn mixture, tomatoes, basil, parsley, lemon juice,
and cheese. Toss to combine. Taste, and
adjust for seasoning.
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................................................
RECIPES
................................................
CURRIED CHICKEN SALAD
SERVES 8
Chicken curry gets better as it sits; make it at least two hours in advance, if you can. Chicken
absorbs ﬂavors best when it’s warm.
3 large whole chicken breasts on the bone,

Pinch of ground cayenne pepper

split in half (about 5 pounds)

2 tablespoons white wine or chicken stock

2 tablespoons extra-virgin olive oil

1/4 cup sliced scallions, white and green

2 teaspoons salt, plus more for sprinkling

parts (3 to 4 scallions)

1/4 teaspoon freshly ground black pepper

1 1/2 cups diced celery (4 stalks)

1/2 cup Major Grey’s mango chutney

1 1/2 cups (7 ounces) roasted salted

1 1/2 cups mayonnaise

cashews

3 tablespoons curry powder, or to taste

1 cup raisins (optional)

FOLD

1. Preheat oven to 350°. Place chicken breasts on a baking sheet; rub tops with olive oil.
Sprinkle generously with salt and pepper. Roast until cooked through, 35 to 40 minutes.
Set aside to cool slightly.
2. In the bowl of a food processor fitted with the metal blade, combine chutney, mayonnaise,
curry powder, cayenne, wine or stock, and 2 teaspoons salt. Pulse until well combined.
3. Remove and discard chicken skin and bones. Cut meat into chunks; place in a bowl.
You will have about 8 cups. Add 1 cup of the curry sauce to moisten. Add scallions, celery,
cashews, and raisins if using. Toss well with remaining curry sauce. Serve at room temperature, or chill to serve later.
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................................................
RECIPES
................................................
SORT-OF-A HERO SANDWICH
SERVES 8
To transport this sandwich, place it on a round board or ﬂat plate, and wrap tightly in

plastic. Unwrap and slice just before serving.
1 large round loaf bread

1. Cut bread in half crosswise. Using a

6 large portobello mushrooms, stems

short serrated knife, carve out insides of

trimmed to 1/2 inch

bread, in whole pieces if possible. Using a

Olive-oil-ﬂavored vegetable spray

long serrated knife, thinly slice inside piec-

Salt and ground pepper to taste

es. Cover; set aside. Pull out any remaining

1 large fennel bulb, thinly sliced

bread from crusts, leaving 1/4-inch bread

7 medium tomatoes, cored and sliced

border. Cover crusts; set aside.

1 small red onion (4 ounces), peeled, thinly
sliced, and rings separated

2. Thinly slice mushrooms. Heat a grill to

2 large yellow peppers, roasted, peeled, and

medium hot, or place a grill pan over high

cut lengthwise into thick slices

heat. Spray mushrooms with vegetable

6 cups basil leaves, washed

spray; sprinkle with salt and pepper. Grill

Creamy Tomato Dressing (recipe follows)

until tender, 2 to 3 minutes per side.

FOLD

3. Spray fennel with vegetable spray; sprinkle with salt and pepper. Grill until tender,
about 3 to 4 minutes per side.
4. Arrange filling in bottom of bread: First, cover with half the tomatoes, then half the onions.
Sprinkle with salt and pepper; drizzle with 3 tablespoons dressing. Cover with 1 cup basil, and
top with a layer of sliced bread. The second layer is made up of half the mushrooms, then salt
and pepper, dressing, basil, and bread. The third layer is the peppers, salt and pepper, dressing, basil, and bread. The fourth layer is the remaining mushrooms, salt and pepper, dressing,
basil, and bread. The fifth layer is the fennel, salt and pepper, dressing, basil, and bread. The
last layer is the remaining tomatoes, onions, salt and pepper, dressing, and basil.
5. Place top of bread on bottom half; enclose vegetables. Wrap with plastic; weight with heavy
books. Let stand 45 minutes.
6. Unwrap sandwich. Using a large serrated knife, cut into eight wedges.
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................................................
RECIPES
................................................
CREAMY TOMATO DRESSING
MAKES ABOUT 1 CUP
3 ripe tomatoes (12 ounces), cored

1. Cut tomatoes into quarters; purée in a food

1/4 cup low-fat (1 percent) cottage cheese

processor. Pass through a strainer into a bowl;

3 tablespoons fresh lemon juice

discard seeds and skin.

1 teaspoon olive oil
2 tablespoons chopped fresh marjoram

2. Using a rubber spatula, press cottage

1 teaspoon salt

cheese through a strainer into tomatoes.

1/8 teaspoon freshly ground pepper

Add remaining ingredients; whisk to combine.
Refrigerate until ready to use.
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HAM AND BRIE SANDWICHES
MAKES THREE 6-INCH SANDWICHES
1 eighteen-inch-long baguette
1/4 cup mustard
8 ounces good-quality ham, such as black
forest

Slice the baguette lengthwise, and spread
both sides with mustard. Layer one side
with ham and brie, and top with the other
side of the loaf. Slice the baguette into
three six-inch sandwiches.

4 ounces brie, sliced 1/4 inch thick
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RECIPES
................................................
SHORTBREAD FRUIT TART
SERVES 6
The rich and buttery crust doesn’t have to be rolled out like a traditional tart shell.
1 1/2 cups all-purpose ﬂour

1. Heat oven to 375º. Place the flour, 1 tea-

1 teaspoon plus 1/3 cup sugar, plus more to

spoon sugar, and the baking powder in the

taste

bowl of a food processor, and pulse to com-

1 teaspoon baking powder

bine. Add the butter, the egg yolk, and the

8 tablespoons (1 stick) unsalted butter,

heavy cream; process mixture until a crumbly

chilled, cut into small pieces

dough forms.

1 large egg yolk
1 tablespoon heavy cream

2. Transfer the crumbs into a 9-by-11-inch or

3 1/2 cups mixed summer fruit, such as

10-inch-round tart pan with a removable bot-

plums, berries, currants, and apricots

tom. Distribute the crumbs evenly over bot-

2 tablespoons cognac (optional)

tom and sides; press down with your fingers.
Chill 30 minutes.

FOLD

3. Remove the crust from the refrigerator, and prick the entire surface with a fork. Transfer
crust to oven, and bake just until crust starts to turn golden, 20 to 25 minutes. Transfer crust
to a wire rack.
4. Remove any pits or seeds from the fruit, and cut larger fruit into wedges.
5. Place all the fruit in a large bowl, and toss with the remaining 1/3 cup sugar and cognac, if
using; add more sugar depending on the sweetness of the fruit. Arrange the fruit in a single
layer over the crust.
6. Bake tart until the crust is golden and the fruit is hot and bubbly, 30 to 35 minutes.
Transfer the tart to a wire rack, and let cool slightly before serving.
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................................................
S A N D - C A S T L E I N V I TAT I O N S
................................................
From a few ordinary materials such as adhesive-backed sandpaper and card stock,
you can create whimsical invitations shaped like sand castles for your beach party.
(Adhesive-backed sandpaper, used with palm sanders, is available
at auto-body shops and hardware stores.)

H OW-T O
Sand-castle template (on following page)
Adhesive-backed sandpaper
Card stock
Pencil
Oak tag
Scissors or utility knife
Pens
Paper edger (optional)
Envelopes

1. Print template on the following page.
2. Remove the backing from a 4-inch piece of adhesive-backed sandpaper of any grade, and
affix to a piece of card stock.
3. Trace the sand-castle template onto a piece of oak tag, and cut out the shape. Using the
oak tag template, trace the design onto the piece of sandpaper-backed card stock. Using small
scissors or a utility knife, cut out the sand castle.
4. On the card-stock side of the invitation, write the party information, such as the date of the
event and where it’s being held. For an added touch, create a decorative edge on the flap of the
envelopes with a paper edger. Place each invitation in an envelope.
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SAND CASTLE INVITATION
SA N D - CAST L E I N V I TAT I O N

T EE M
MP
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................................................
PA RT Y T I P S A N D P I C N I C E S S E N T I A L S
................................................
Create an informal, inviting atmosphere for your party with some simple ideas.

A beach party is the epitome of summer.
There are no rules, regulations, or dress
codes—nothing more formal than a widebrimmed hat. You don’t have to think about
seating plans, how many people fit around
your dining-room table, or stashing coats in
spare bedrooms. Put pillar candles in buckets, anchored by sand, to protect them from
the wind. Invite everyone you would love to
see, and just let them mingle. Don’t bother
with chairs—spread a colorful picnic blanket
and claim your spot on the sand. Rig a tarp
to provide some shade. Hang a lantern to
beckon any late guests.

PICNIC ESSENTIALS
Besides all the necessities, such as plates, napkins,
and silverware, don’t forget to pack the following:
• Sun block
• Bug spray
• Towelettes
• Trash bags
• A flashlight
• Matches
• Corkscrew
• Games—a frisbee, horseshoes, badminton
• Music
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................................................
GOOD THINGS
................................................
PICNIC KIT
Prepare for alfresco feasts with this permanent picnic kit. In a lidded box
or woven container, pack such things as enamel plates, metal cups, flatware, a pocket knife, serving spoons, and a corkscrew. Nonperishables
like salt, pepper, and sugar may come in handy, along with napkins,
moist towelettes, matches, and votive candles. A belt and dog collars
(new, of course) help bundle small items together so they stay in place.
Store the kit in your car’s trunk or your traveling suitcase.

S M A RT P I C N I C P L A N N I N G
You can use water bottles twice at your summer picnic, first as ice packs,
then as thirst quenchers. Before freezing, pour out about an inch of water to
give the water room to expand. The bottles help keep food chilled, but will
thaw as the day goes on—leaving you with another round of cold drinks.

BEACH-CHAIR STRAP
Carry a seat to the beach without loading up your arms. Simply weave a
six-foot-long dog leash along one of the chair’s rails so that it’s supported
at each end, fasten the clasp to the leash handle, and hang the strap over
your shoulder.

B E A C H -T H E M E D P I C N I C P L AT E S
A picnic at the beach deserves the proper dishes—what could be more
fitting than these colorful plates posing as a lobster, sun, and seagull?
Just cut parts from another plate and affix with double-sided tape. Use our
templates on the following page for the wings and claws. For the beak and
sun’s rays, cut out triangles. Punch holes from black construction paper for
the eyes; then affix with white glue.

ORIGAMI PICNIC BASKET
Fold your tablecloth in half a few times, and it can be easily stowed for your
trip to the picnic spot. But fold it a little more and, through the magic of
origami, it will be transformed into a handy picnic basket. Begin with a fivefoot square of oilcloth, and then follow the illustrated instructions below to
create your own carryall.
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P I C N I C P L AT E T E M P L AT ES

T E M P L AT E
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................................................
BEACHCOMBERS’ SHELL GUIDE
................................................
Beachcombing is what everyone does at the beach.
And it’s especially rewarding to collect souvenirs that
recall nature at her most artistic and generous. You
will discover something of interest on any stretch of
uncrowded coast, but some beaches offer happier
hunting than others. Our tips and glossary will help
you find and identify the most beautiful shells in
various regions of the United States.

SHELL SEEKER’S TIPS
There’s more to beachcombing than strolling, scoping, and hoping for the best. Chuck and Debbie
Robinson, authors of The Art of Shelling, offer this advice from the years they have spent shelling
on the East Coast.
• The ends of barrier islands and peninsulas and the banks of inlets are the smart places to
check out an area for the first time. Shells tend to collect at sandbars.
• The aftermath of a storm is the best time to find shells from distant locales, as well as driftwood and maritime jetsam like lobster pots and buoys. “Winter is really good, because the
water is turbulent and all the good stuff doesn’t get cleaned off the beach,” says Debbie
Robinson.
• Under normal weather conditions, low tide and the two hours that precede it are prime time.
• Many shells linger in shallow water near the shore, often in a ditch formed by wave action.
Wading and snorkeling are easy ways to search in this zone.

HANDLING SHELLS
• Local rules apply, but shellers are urged not to disturb living mollusks or to take shells that
are inhabited by hermit crabs.
• The most lustrous shells are those whose inhabitants died most recently. To remove dead
animal and plant matter from shells, the Robinsons recommend boiling (one to three minutes
for small shells, five to eight for larger ones).
• Bring plastic bags of various sizes for your finds at the beach.

I D E N T I F I C AT I O N
The National Audubon Society Field Guide to North American Seashells is an indispensable tool.
View our glossary on the next page for a guide to some common types of seashells.

For shell projects, visit marthastewart.com/crafts.
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................................................
G LO S S A R Y O F S E A S H E L L S
................................................

M A I N E– C A P E C O D
1. COMMON SAND DOLLAR
2. DEEP SEA SCALLOP

2

1

3

CAPE COD–NEW JERSEY
3. ATLANTIC RAZOR CLAM
4. JINGLE SHELLS

M A R Y L A N D –V I R G I N I A
5. KNOBBED WHELK

4

6

5

N O RT H C A R O L I N A –
N O RT H E R N F LO R I D A
6. LETTERED OLIVE
7. SCOTCH BONNET
8. QUEEN HELMET

9

8

7

S O U T H E R N F LO R I D A
9. FLORIDA FIGHTING CONCH

W E S T C O A S T F LO R I D A
10. JUNONIA

N O RT H F LO R I D A – M E X I C O
11. LIGHTNING WHELK

11

10

12

12. GIANT EASTERN MUREX

TEXAS
13. CAMPECHE ANGEL WING

S O U T H E R N C A L I FO R N I A

13

14

15

14. CHESTNUT COWRY
15. KELLETT’S WHELK

PA C I F I C N O RT H W E S T
16. OREGON TRITON
17. TURBANS

16
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