
 

12 of the Best Things to Do on the 4th of July 

 
Can't think of any plans other than grilling and chilling? Celebrate the 
stars and stripes with these creative July 4th activities. 

 

From watching fireworks to feasting on barbecue, Independence Day is 
the perfect holiday to spend outdoors. This year, take advantage of 
that time off of work to spend some quality time with the people in 
your life. Whether you’re backyard camping with the kids, hosting a 
neighborhood water balloon fight or just whipping up some star-
studded recipes, here are our favorite ideas for an unforgettable 4th 
of July. 

https://www.tasteofhome.com/holidays-celebrations/july-4th/
https://www.tasteofhome.com/holidays-celebrations/july-4th/
https://www.tasteofhome.com/collection/patriotic-recipes-4th-of-july-cookout/
https://www.tasteofhome.com/collection/patriotic-recipes-4th-of-july-cookout/


 

Make Crispy Star Pops 

For a star-spangled snack that’s fun to make with the whole family, try making these star 
pops. Just cut your favorite cereal treats into patriotic shapes—then cover with melted 
chocolate and red, white and blue sprinkles. 

 

Host the Best 4th of July Party on the Block 

The secret to a good party? You’ll need a stellar invite list, the right amount of festive 
activities and, of course, a star-studded menu. 

https://www.tasteofhome.com/recipes/crispy-star-pops/
https://www.tasteofhome.com/recipes/crispy-star-pops/


 

Make a “July Jack-o-Lantern”  

 Looking for ways to occupy the kids and recycle those tin cans you opened when prepping 
the cookout’s baked beans? Try making a red, white and blue candle holder from the can! 
Just poke holes in the sides, then let your kiddos paint on some stripes and put a tea light 
inside. Once it gets dark, their little luminaries will glow like jack-o-lanterns in July. 

 

 

Wage a Water Balloon Fight    

If the weather is warm, a fun and refreshing water balloon fight can add some excitement 
to your holiday. Just invest in some red, white and blue balloons! 

https://www.tasteofhome.com/collection/baked-beans-recipes-potluck/
https://www.tasteofhome.com/collection/baked-beans-recipes-potluck/


 

Go Backyard Camping 

We can’t think of a better way to end the day than with a night under the stars. You don’t 
need to drive to a campground to pitch a tent and start a campfire. Instead, set up site in 
your backyard—we’ve got a guide right here. Once the tent is set, you can share stories 
around the campfire, study constellations and snack on our favorite camping recipes. 

 

 

Bake the Ultimate Star-Studded Pie 

Behold: The best, most patriotic blueberry pie you’ve ever seen. With a dessert like this, 
you’re guaranteed to be the envy of any party or potluck. 

https://www.tasteofhome.com/article/the-ultimate-guide-for-backyard-camping-with-your-kids/
https://www.tasteofhome.com/collection/favorite-camping-recipes/


 

Host a Turtle Race 

If you’re looking for a unique activity to entertain kids and adults alike, test out this 
Southern block party tradition. Make a batch of chocolate turtles and prepare for an 
exciting race. Using a wooden corn hole ramp (with the hole covered, of course), place the 
candies on toy cars or bean bags and ask your guests to place their bets on the winner. You 
can decide the prize—and who gets to eat the winning turtle! 

 

 

Tie-Dye Time 

Can’t find anything patriotic to wear on the 4th? No problem! You can make your own red-
white-and-blue outfit and keep the family busy at the same time. (And if you don’t have 
any extra white clothing lying around, try tie-dying some pillow cases. Or, you know, 
cupcakes.) 

https://www.tasteofhome.com/recipes/peanut-butter-turtle-candies/
https://www.amazon.com/dp/B079JDQKTY/?tag=tohmke-20
https://www.tasteofhome.com/recipes/tie-dyed-cupcakes/
https://www.tasteofhome.com/recipes/tie-dyed-cupcakes/


 

Cook Over a Campfire 

It’s simple, but everybody loves a s’more. 

 

 

 

Set up a Lemonade Stand 

With so many people celebrating in their yards, the 4th of July is a pretty profitable day 
to have a lemonade stand. For a patriotic twist, add tiny American flags to your lemonade 
glasses, or infuse the drinks with red and blue berries. 

 



 

Get Your Grill On 

It wouldn’t be the 4th without some delicious food, fresh off the grill. 

 

 

 

Bake Cookies 

On a normal day, good ol’ chocolate chip would work—but not today! Check out these 
patriotic cookie recipes perfect for the 4th of July if you’re short on inspiration. With 
such cute ideas, you won’t be able to stop at one batch. 

 

https://www.tasteofhome.com/collection/4th-of-july-cookies/


Recipes you may like to try: 
 

Pizza Mountain Pies 

 

 

Ingredients 

1 tablespoon butter, softened 

2 slices white bread 

1 tablespoon pizza sauce 

4 tablespoons shredded part-skim mozzarella cheese, divided  

4 slices pepperoni 

1 tablespoon chopped green pepper, optional  

Directions 

1. Spread butter over bread slices. Place one slice in a sandwich iron, 
buttered side down. Spread with pizza sauce; sprinkle with 2 
tablespoons cheese, pepperoni and, if desired, green pepper. Top with 
the remaining cheese and bread slice, buttered side up. Close iron. 

2. Cook over a hot campfire until golden brown and cheese is melted, 3-
6 minutes, turning occasionally. 
 



 

Peanut Butter Turtle Candies 
 

 

 

Ingredients 

72 pecan halves (about 1-3/4 cups) 

1/4 cup peanut butter 

2 tablespoons butter, softened 

1/2 cup confectioners' sugar 

5 ounces milk chocolate candy coating, coarsely chopped 

2 teaspoons shortening 

 Directions 

1. On waxed paper-lined pans, arrange pecan halves in clusters of three. 

2. In a small bowl, beat peanut butter and butter until blended; gradually beat in 
confectioners' sugar. In a microwave, melt candy coating and shortening; stir until 
smooth. 

3. Spoon 1/4 teaspoon melted chocolate into the center of each pecan cluster. 
Place teaspoonfuls of peanut butter mixture in the center of each cluster; press 
down slightly. Spoon remaining melted chocolate over tops. Chill for 10 minutes or 
until set. Store in an airtight container in the refrigerator. 

 



S’mOreos 

 

 

Ingredients 

4 Oreo cookies 

3 tablespoons creamy peanut butter 

4 whole graham crackers, halved 

1 milk chocolate candy bar (1.55 ounces), quartered 

4 large marshmallows 

 

Directions 

1Spread both sides of each Oreo cookie with peanut butter; place each on a 
graham cracker half. Top with chocolate. 

2Using a long metal skewer or long-handled fork, toast marshmallows 6 in. from 
medium-hot heat until golden brown, turning occasionally. Place on chocolate; cover 
with remaining graham crackers. Serve immediately. 

 

 

 

 

 



 

Crispy Star Pops 

 

 

Ingredients 

8 cups miniature marshmallows 

6 tablespoons butter, cubed 

12 cups Rice Krispies 

12 Popsicle sticks 

1 cup white baking chips 

1/2 teaspoon shortening 

Red, white and blue sprinkles 

 Directions 

1. In a Dutch oven, heat marshmallows and butter until melted. Remove from the 
heat; stir in cereal and mix well. Press into a greased 15x10x1-in. baking pan. Cut 
with a 3-in. star-shaped cookie cutter. Insert a wooden pop stick into the side of 
each star; place on waxed paper. 

2. In a microwave, melt white chips and shortening; stir until smooth. Spread over 
stars. Decorate with sprinkles. 

 



Bomb Pop Cookies 

 
Ingredients 

• 1/2 cup butter, softened 
• 1/2 cup confectioners' sugar 
• 1/2 cup sugar 
• 1 large egg, room temperature 
• 1/3 cup canola oil 
• 2-3/4 to 3 cups all-purpose flour 
• 1/2 teaspoon baking soda 
• 1/2 teaspoon cream of tartar 
• 1/4 teaspoon salt 
• Red and blue paste food coloring 
• 1/2 teaspoon each cherry, raspberry and lemon extract 

Directions 

• Cream butter and sugars until light and fluffy. Add egg and oil, beating well. 
In another bowl, whisk 2-3/4 cups flour, baking soda, cream of tartar and 
salt. Gradually beat into creamed mixture, adding flour if needed, until dough 
forms a ball. 

• Divide dough into 3 portions. Add red food coloring and cherry extract to one 
portion. Add blue food coloring and raspberry extract to second portion. Add 
lemon extract to untinted portion. 

• Shape each portion into a 10-in.-long block. Place red, white and blue logs side 
by side. Lightly press blocks together. Wrap and refrigerate until firm, 30 
minutes.  

• Preheat oven to 350°. Unwrap and cut dough crosswise into 1/4-in. slices. Place 
1 in. apart on parchment-lined baking sheets. To create ridges, lightly press 
cookies with a fork. Bake until set, 10-12 minutes. Cool on pans 2 minutes; 
remove to wire racks to cool completely. 
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