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Unique picnic food for your outdoor feasts
WORDS LAINEY ARROL | PHOTO KAITLYN WOOD | DESIGN JORDAN WYER
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FEATURES

STRAWBERRY AND PISTACHIO TART

Serves: 8 Directions

Total Time: 30 minutes 1. Preheat oven to 400°F.

Ingredients: ' 2. Beat together cream cheese and honey until light and

6 oz cream cheese, softened fluffy, about 1 minute.

3 tbsp honey, plus more for drizzle 3. Place puff pastry sheet onto a parchment-lined baking
1sheet puff pastry, thawed sheet and spread honey whipped cream cheese onto the
20 strawberries, hulled and thinly sliced crosswise surface, in an even layer.

1/4 cup crushed pistachlos 4. Spread strawberries over the cream cheese, leaving a 1/2

inch border, in a single, even layer, before stacking the
remaining strawberries.
5. Fold in the 1/2 inch puff pastry border.
6. Bake tart until crust is golden brown, 18 to 22 minutes.
7. Drizzle the tart with honey and sprinkle pistachios over
the top.
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Fresh spritzes for a refreshing summer drink
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SPA SPRITZ : % - - : CYNAR & GRAPEFRUIT SPRITZ
Ingredients: . " Ingredients:
2 oz. Lillet Blanc R Y i A7 R 2 oz. Herbaceous Cynar
3 oz. Prosecco, chilled = s , . 1 oz. grapefruit juice
1 0z. club soda : 3 oz. Prosecco, chilled
Half a cucumber, sliced, for garnish ) ¥  Splash of club soda

i Grapefruit slice, for garnish

1. Pour Herbaceous Cynar and
grapefruit juice into stemless
wine glass.

2. Top with Prosecco and club soda.

3. Garnish with a slice of grapefruit.
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