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July 4th is Independence Day in the
United States. People wave flags and
shoot off fireworks. They celebrate
with picnics and barbecues. Show just
how patriotic you are with the tasty
recipes in this book. These treats are
even better when you share them with
family and friends.
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Supplies
2 mixing bowls
spoon
whisk
measuring cups
6 16-ounce
(4 5-milliliter)
clear cups

Ingredients
11.1-ounce
(315-gram) box
no-bake cheesecake
2 tablespoons
(25 g) sugar
¼ cup (60 ml)
butter, melted
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1½ cups (350 ml)
whipped topping,
thawed
1 pound (450 g)
strawberries,
stems removed
and thinly sliced
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T he

R ci s
Red, White, and Blue
Cheesecake Cups
What’s red, white, blue,
and yummy too? This snack!

1.

4.

and butter. Stir to combine.

2.

Divide the crust mixture
evenly between six cups.

Divide the cheesecake mix between the
six cups. Place the cups in the refrigerator.
Chill for one hour.

5.

Remove the cups from the fridge.
Put ¼ cup (60 ml) of blueberries
on top of the cheesecake.

6.

T his re
cip
makes e
six
serving
s.

Put ¼ cup (60 ml) of
whipped topping in
each cup.

Put the crust mix from the
box in a bowl. Add the sugar

a bowl. Whisk the two together for
become thick.

with some festive fresh fruit.

Steps

Pour the milk and cheesecake mix into
about three minutes. The mixture will

Celebrate the American flag

1½ cups (350 ml)
cold 2% milk
1 pint (340 g)
blueberries
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7.

On top of the
whipped topping,
layer 1⁄3 cup (80 ml)
of strawberries.
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Eagle Cheese Ball
Nothing says America like
a bald eagle. Let’s eat one!
Don’t worry! It’s not a
real eagle.
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T his ight
e
feeds ts.
gues

Ingredients
4-ounce (113-g) jar
chopped pimentos,
drained
8 ounces (230 g)
cream cheese, softened
6 ounces (150 g)
shredded cheddar cheese
6 ounces (150 g)
finely shredded
Monterey Jack cheese
yellow bell pepper
2 whole black olives,
each cut in half
horizontally
16-ounce (450-g)
box butter crackers
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