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Hot Pink Lemonade

Makes 4 cups

I GET ON KICKS like everybody else. My juice kick
lasted about six months and will be remembered by the
dingy red stains on our kitchen counter. My affinity

for beet juice outlasted the kick only because I like its
distinctive taste and trust that anything that color has got
to be astoundingly good for you. Juicing apostles preach
that beets detoxify your blood, clean out your liver,

and lower your blood pressure. And because I believe
everything I read on the Internet, drinking beet juice
makes me feel better. This is a beet drink even my kids
gulp. Flo likes it because it’s pink.

¥ cup granulated 2 medium beets,

sugar peeled and juiced
3 cups water, (about Y2 cup
divided beet juice)

% cup fresh
lemon juice

Dissolve %4 cup sugar into

simple syrup, remaining

14 cup very hot water to make ~ water, and beet juice. Serve
a simple syrup. In a pitcher,
stir together the lemon juice,

chilled over ice.
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DEEP RUN ROOTS

Elbow- Lick Tomato Sandwich

“Thank you for the wonderful sandwich Ljust ate. Bread, tomatoe, onion, corn
and dressing were al s good! No dishes 10 wash, just my face.” - Scarles oward

YOU MAY NOT BE UP for sasking the bread of the mayo

o chis sandwich,but

both recipes ar sited for so many other chings, The mayo s perfect with swees porato
frics, on- burger,or shinned ot  lile with butteemilk and mixed with fresh corn o
ke  dip. The bread i jus  ston sggescion and recipe or thos of you who are

nto making bread. What 1 really want you t do’s ca 0

(0 sandwiches s ofeen s
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e el tomatomm ciom . cuptemonjuie
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ot ot the coband ranser bl of
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g, Dijon, ey sl aad cayeane.
Blend il oo, Sowly sresm e il
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o —

Mt the sadi: &¢ e 2 o before
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Pechessthe ovn 1o S50°F and i
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v 0 o, B ¢ o and s the
cutsids wich Smoked Cora Mayo, Then
o down yor st ayes of somseoes
Sescon e wich sl o peppes nd
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ha i with s op.Sice e v
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napkin
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Shrimp Succotash Salad

THE FIRST COOKBOOKS 1 ever fipped throngh were church compilacons
of favoric family recipes. Ties like “Bske and Smile Churchworan Seyle” and
“Casserole Blessings” ke » ey of drawlag,yo n. ven today 1 can's rsitthe
muagaic ol of n old chazch cookbook,

A recipe tha repescdly shows u i dhese boks s a three bean salad or
acinated bean salad that akes 3 bunch of canaed beans,somerimes corn, and
marinaces them overnight i i, vinegar, and sugas. 1 was an obvious choiee
for covered dish funceions, becavse you made it the day betore and it improved
overnight 3 homenaker's drean,

“Thischiled succorash combines that spisc withfresh held peas o busterbeans
and pickled shrimp. Make it for Funch o a the opening o a suammertme supper

Suconih St spomens
» pounatage g 3 pmeriinied
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e N zototaman
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e © oo s et
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ot i 136,108 B —
St bt e et el 2k b o e o bl
e i ook gy o e
e Yow b i e
o,y e, St g, kot st Bringa g
ortanor s st snd i of bty e s o bl
ke oo 5 o T ol 3. S gl
f—to e s drop e e ol

e Tuenthe hes of, s the i,
and cook fo 0 seconds. They thould
e epaquesnd bsely coshed thrngh.





