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Chinese Five
Spiced Chicken
Wings

with creamy cilantro
dipping sauce
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Hamburger Sliders
Hamburger Buns
American Cheese

Condiments:

Lettuce, shredded
Tomato, sliced

Ketchup, squeeze bottle
Mustard, squeeze bottle

Directions:

Grill Hamburgers to an internal temperature of 145 degrees.
Add American Cheese and place into buns for service.

40 Chicken wings, thawed, fully cooked
2 tbl. Chinese Five Spice Powder

2 tea. cayenne Pepper

2 tea. kosher salt

1 tea. freshly ground black pepper

Preheat grill to medium high.
Prepare by combining all ingredients together in a bowl.

Rub seasoning all over thawed chicken wings until no more
loose rub remains. Grill for 15-20 minutes, until brown &
crispy to an internal temperature of 165 degrees.

Serve with Cilantro Dipping Sauce.

Creamy Cilantro Dipping Sauce

1/3 cup chopped fresh cilantro leaves, chopped
1/4 cup sour cream

1/4 cup mayonnaise

1/4 cup plain yogurt

1/2 of a lemon, juiced

Salt & pepper to taste

Combine all ingredients in a mixing bowl. Whisk ingredients
together.

Yield: 1 cup



Grilled
Turkey
Sausage

with apple sauerkraut
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Cuban BBQ
Corn on
the Cob

with garlic chive butter
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Serves: 4

Ingredients:
2 packages, approximately 2 pounds of turkey sausages

2 tablespoons olive oil

1 small red cabbage, thinly shredded

1 medium white onion, peeled, sliced

2 teaspoons chopped garlic

1/2 teaspoon red pepper flakes

1 teaspoon kosher salt

1/2 teaspoon freshly ground black pepper
112 oz can of beer

1/2 cup cider vinegar

2 tablespoons spicy brown mustard

1 tablespoon brown sugar

2 apples, peeled, cored and cut into 1/4 inch slices

Directions:
Pre-heat the grill to medium high heat.

Cook the sausage on the grill for about 12 minutes, turning a
quarter every 3 minutes. Grill sausages to internal temperature of
165 degrees.

While the sausage is cooking, heat the oil in a large pan in the
oven. Add the cabbage, onion, garlic, red pepper flakes, salt and
pepper. Cook stirring often, unitl the cabbage was wilted slightly,
about 4 minutes. Stir in the beer, vinegar, mustard and the brown
sugar and simmer for 5 minutes. Add the apples. Cook the cabbage
and apples over a medium-low heat until they are tender, about 8
minutes.

Transfer the sausages and sauerkraut to a single serving dish and
serve.

Serves: 4

Ingredients:

8 ears of corn

4 fresh limes

Garlic butter, see recipe

1/2 cup grated Cotija cheese or Monterey Jack
2 Tablespoons chopped chives

Directions:

Preheat grill to medium heat. Peel back the husk of the corn,
do not fully remove. Pull off and discard the silks. Recover
the corn with the husks. Soak in cold water for 15-20 min-
utes. Remove the corn and pat dry. Place the corn on the
grill, close and grill for 15 to 20 minutes.

Unwrap corn and brush with garlic butter. Sprinkle with
Cotija cheese and squeeze with lime. Sprinkle with chopped
chives.

Garlic Chive Butter

2 sticks of butter, softened

8 cloves garlic, peeled and coarsely chopped
1/4 bunch fresh chives

Salt & fresh ground black pepper to taste

Combine all ingredients in a food processor until smooth.



1red bell pepper
Pepper aﬂd 1 green bell Pepper
110 oz bag of shredded cabbage or cole slaw mix

Pl n ea p p | e 18 oz cans of diced pineapple

1 teaspoon dry mustard

S | aW 1 tablespoon Dijon mustard
1 cup mayonnaise

1 tablespoon sugar

1lemon, juice of

1 teaspoon salt

Directions:

Remove stems from peppers and chop fine. Drain (reserving
1 Tablespoon liquid) pineapple and chop.

In a large bowl, mix mustards with lemon juice, 1 Tablespoon

pineapple syrup and mayonnaise.

@@ Add peppers, cabbage and pineapple. Sprinkle with salt &
sugar. Mix thoroughly and chill until serving.
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G If 6 15 oz packages of peas, thawed
U 2 can of Rotel Original tomatoes, undrained

2 packages of Good Seasonings Original Italian Dressin

Coa St 1/2 cup red wine vinegar

1 cup olive oil
2 oz water

Texa S 11/2 cup red bell pepper, diced

11/2 cup diced green onion

Cav I a r 11/2 cup diced cucumber
1/4  cup Jalapeno, diced

2 3 oz jars pimento, diced

4 garlic cloves, diced
salt & pepper to taste

Directions:

Mix together, chill, and serve.
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Watermelon
and Goat
Cheese Salad

with Citrus Vinaigrette

oJo)|
R

HYATT
SUMMERFIELD
SUITES"

Summer
Breeze
Cake
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Serves: 4

Ingredients:

4 cups of watermelon, cut 1.5 inch cubes
2 ounces goat cheese crumbled

1/4 cup red onion, thinly sliced (cut in half through center
and slice thin end to end)

8 cups fresh watercress

3 tablespoons extra virgin olive oil

3 tablespoons orange juice

1 tablespoon red wine vinegar

1/4 teaspoon salt

1/4 teaspoon pepper

1/2 cup toasted hazelnuts

Directions:

Whisk olive oil, orange juice, vinegar, salt and pepper in a
large bowl! until well combined. Add watercress, watermelon
and red onion; toss to coat. Place onto serving platter.

Top with goat cheese crumbles and hazelnuts.

1 box of white cake mix (18.25 o0z)
1 box of gelatin (3 0z)
Cool Whip

Directions:

For preparation, follow the manufacturer directions for
cupcakes to bake and cool. As cupcakes cool, poke holes in
each, using a fork.

Prepare gelatin: In a mixing bowl, pour contents of package
and stir in 1 cup of hot water until blended. Add cup of

cold water and stir.

Pour the gelatin liquid over each cupcake and into the fork
holes. Top with whipped cream topping.

Refrigerate and serve cool.



Strawberry
Lemonade
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Pineapple
Cooler
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Yields 1 pitcher

1juice pitcher full of lemonade (from concentrate)
1 cup packaged frozen strawberries partially thawed
6 slices of fresh lemon (per pitcher)

Directions:

Combine together in juice pitcher and chill. Add ice just
before serving.

Yields 1 pitcher

112 oz can frozen pineapple juice concentrate, thawed
16 oz can frozen limeade concentrate, thawed

4 cups cold water

1 liter club soda

slices of assorted fruits-oranges, lemon, limes, etc (per
pitcher)

Directions:
Combine together both juice concentrates and cold water

in a pitcher and chill for 30 minutes. Just before serving add
ice, club soda & fruit slices.



