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(NAPSA)—As the weather
heats up, picnics offer the perfect
outdoor activity for family,
friends and foodies alike. A meal
under the sun provides a pic-
turesque setting to impress loved
ones with an on-the-go gourmet
feast while making the most of
your time outdoors.

Any picnic pro knows that a
great meal includes seasonal, easy
dishes that celebrate the season
without causing extra work or
hassle.

For many, packing food for
travel and anticipating the heat
can put limitations on picnic
dishes. Chef Edward Leonard,
Certified Master Chef and Le Cor-
don Bleu executive chef, offers his
own picnic pointers to help anyone
create the perfect alfresco meal.

“Everyone loves a picnic, but
eating the standard sandwich can
take the excitement out of it,”
said Chef Leonard. “To make the
most of your picnic experience,
it’s essential to think about fea-
turing seasonal foods that cele-
brate summer.”

Le Cordon Bleu chef instruc-
tors suggest keeping your meal
light with plenty of salads and
fruit. The chefs recommend mak-
ing a watermelon and feta salad
or creating an heirloom tomato
salad with fresh herbs like basil
or sage. For protein, focus on
meats that are cooked slowly at a
low temperature because they
tend to keep well. Try cold pulled
pork or roast beef. When it comes
to side dishes, consider cultured,
pasteurized ingredients—like sour
cream or Greek yogurt—for the
base of any sauces. This will elim-
inate any issues with using egg-
based products that can go bad in
the heat.

“Picnics are a great time to try
out new seasonal dishes and enjoy
fresh, local produce,” said Chef
Leonard. “We teach our students
to appreciate local ingredients and
find the best ways to showcase the
flavors.”

Students at Le Cordon Bleu
learn the foundational techniques
necessary to use their skills and
passion to create exceptional
dishes. Regardless of your comfort
in the kitchen, picnics provide a
great opportunity to create flavor-
ful dishes that will make for a
memorable meal.

“If you are looking for fresh
meal ideas or want to brush up on
your cooking skills, I encourage
you to attend an enthusiast cook-
ing class at Le Cordon Bleu,” said
Chef Leonard. “Our campuses
around the country host hands-on
classes where foodies can experi-
ence a class with a professional
instructor.”

Visit www.chefs.edu to learn
more.

Watermelon and Feta Salad
with Mint

6 cups watermelon, cubed
into 1” squares

¼ red onion, thinly sliced
¼ cup fresh mint, chopped
¼ cup fresh basil, chopped
¾ cup Kalamata olives,

pitted and sliced
2 oz. feta cheese, sliced into

1 inch by ¼ inch rectangles
1 Tbsp white balsamic (or

rice wine) vinegar
1 Tbsp olive oil

Juice and zest of 1 lime
Dash of Tabasco
Sea salt and fresh ground
pepper, to taste

Combine the watermelon,
olives, feta and herbs and mix
together lightly. Whisk up the
remaining ingredients in a
small bowl for the dressing and
set aside. Dress this dish just
before serving and lightly toss.

Peach and Heirloom Tomato
Salad Recipe

2 peaches, pitted and
sliced

2 large heirloom tomatoes
4 Tbsp. olive oil
1⁄2 tsp. salt
2 tsp. lemon juice
3 tsp. balsamic vinegar
1⁄2 tsp. fresh thyme

Goat cheese, to taste

In a small bowl, combine
oil, salt, lemon juice, balsamic
vinegar and thyme to create
the vinaigrette. In an airtight
container, assemble peaches
and tomatoes and crumble
goat cheese over the top. Driz-
zle with vinaigrette.

Take Dinner Outdoors With An Easy Summer Picnic

Picnics provide a great opportu-
nity to create flavorful dishes that
will make for a memorable meal.

(NAPSA)—Homeowners don’t
need to live at 1600 Pennsylvania
Avenue to have a presidential-
looking lawn this year.

What You Can Do
Abiding by some simple rules

can help homeowners maintain an
environmentally sound yard they
can be proud of.

•Take care of the grass.
Lawns play a critical role in re-
ducing soil erosion, maintaining
soil permeability and conserving
water.

•Choose flowers and plants
that suit the climate. The correct
plant types make care and main-
tenance easier and more cost
efficient.

•Frequent and proper prun-
ing helps produce better blooms,
maintains plants’ desired size and
can help rejuvenate older plants
and shrubs.

•Enrich the soil with com-
post. Materials such as coffee
grounds, yard clippings, wood
chips and leaves help rejuvenate
the soil by adding rich nutrients.

•Plant a tree. A great way to
further beautify a green space, it
also provides such benefits as
cooling shade and filtered air.

What Others Are Doing
That’s the advice from Cindy

Code, Project EverGreen execu-
tive director, who recently got a
firsthand look at the White
House’s iconic South Lawn when
the organization was recognized
by first lady Michelle Obama.

“The South Lawn at the White
House is one of our country’s most
famous green spaces,” Code said.
“So many of our country’s key
events take place on this lawn.
Homeowners, too, can easily create
an enjoyable, healthy lawn at their
property without a lot of work.”

Project EverGreen is a nonprofit
organization dedicated to preserv-
ing and enhancing the country’s
green spaces—including lawns,

parks, golf courses and sports
fields—for future generations.

Project EverGreen’s GreenCare
for Troops program was recently
honored by the White House’s
Joining Forces initiative, spear-
headed by first lady Michelle
Obama and Jill Biden, wife of Vice
President Joe Biden. The initia-
tive honored 20 communities and
organizations that assisted mili-
tary families.

The program pairs families of
currently deployed military per-
sonnel with lawn and landscape
contractors and volunteers who
provide landscaping and lawn
care services, free. The recognition
is part of the White House’s Join-
ing Forces initiative.

“We were indeed honored to
receive this recognition not only
for our program but also for all
the professionals and volunteers
who have donated their time and
services to this project,” Code
said. “It is a way to provide a true
benefit to military families while
also promoting the healthy bene-
fits of a well-maintained green
space.”

Learn More
For further information, visit

www.projectevergreen.com.

Keep Your Grounds Looking Presidential

Following a few simple tips can
keep the grass greener on your
side of the fence.




