
 
 
Ingredients 

• 5-6 cups of red fresh fruit. (I used cherries, strawberries and raspberries) 
• 2 cups of blueberries 
• 3 cups of yogurt or white chocolate covered pretzels 

Instructions 

1. Wash fresh fruit and dry. Lay out fruit and pretzels to represent the flag stripes, and place a 
small bowl of blueberries on the top left. 

 

4th of July Breakfast 

   
Ingredients 

• - 2 slices of toast 
• - 2 TB strawberry or raspberry jam 
• - 1 large banana 
• - ⅓ cup fresh blueberries 

Instructions 

1. Spread 1 TB of jam on each piece of toast. Arrange blueberries and banana slices on toast to 
from a flag. Enjoy! 



 

 

 

 1 can refrigerated breadstick dough 
 2 packages -16 hot dogs 
 16 thick slices Colby cheese 
 16 skewers 

Cooking Directions 

1. First take your skewers and stick them all the way through your hot dogs leaving about an inch and 
a half exposed out of the top of each hot dog. Then take a piece of breadstick dough and carefully 
wrap it around the hot dog until you get to the top. Place the wrapped dogs on a silpat (non stick 
baking liner) or parchment paper and bake according to the package directions for the breadstick 
dough. It took us about 20 minutes at 350. 

2. While the hot dogs are cooking take out your cheese slices, the key to this step is to go to your 
grocers deli counter and ask for them to slice you pieces of cheese that are 1/4″-3/8″ thick. Then 
using a small star cookie cutter cut out your stars. Depending on how big or small your cookie 
cutter is will determine how many stars you get out of each slice of cheese. We could only get one 
star out of each slice. 

3. After your dogs have cooled for 2-3 minutes stick the star through the skewer at the top. 
4. We used a pail with a Styrofoam ball hidden by crinkly papers to display them here, which would 

also be a great way to display them at a gathering. You can also just layer them on top of each other 
on a plate. Enjoy! 

 



 
 
Ingredients 
1 pound ground beef  (or vegetarian crumble) 
3/4 cup water 
1/4 cup salsa 
1 envelope taco seasoning  (or 2 TBSP of my DIY Taco Seasoning) 
4-6 cups tortilla chips 
4  cups shredded lettuce 
1/2 cup  pitted large olives, sliced lengthwise 
2 cups  shredded cheddar cheese 
2-3 cups cherry tomatoes 

Directions 
1. In a large skillet, cook beef over a medium heat until meat is no longer pink. Drain off any 
extra grease. Next, stir in the water, salsa and taco seasoning. Bring to a simmer and cook 
uncovered for about 10 minutes, or until most of the liquid is absorbed. 

2. Place chips in a 13-in. x 9-in. dish.  Next spread beef evenly over the top of chips. 

3. Cover beef with a layer of lettuce. 

4. Arrange olive slices together in the upper left corner to form stars. For the stripes, alternate 
tomatoes and cheese.  I added a couple extra chips to the side of the dish for some extra crunch. 

NOTE: If you are making this several hours in advance, I would skip placing the chips at the 
bottom of the taco salad and just serve them on the side. 

Optional: I also like to drizzle a little bit of Italian dressing over the individual servings. 

 

http://www.familyfreshmeals.com/2013/05/diy-homemade-taco-seasoning.html


 

 

4th of July Banana Firecracker Pops 
  
Ingredients 

• bananas 
• white chocolate melts 
• Forth of July sprinkles 
• paper straws 

Instructions 

1. Cut your bananas into thirds and place them in the freezer for 15-30 minutes. 
2. While your bananas are in the freezer, melt the white chocolate melts. Be careful not to 

overheat. 
3. Take your bananas out of the freezer and lay them on a piece of wax or parchment paper. 
4. Using a bamboo skewer, carefully dip the bottom half of the frozen banana into the melted 

chocolate. 
5. Immediately after, add sprinkles to the banana. 
6. Put the bananas back into the freezer to allow them to harden. Once the chocolate and 

banana are hard, add a small piece of a striped straw to the top of it. 
7. Enjoy! Store bananas in the freezer 

 

 

 

 

 



Flag Fruit Pizza 

   

 
  

1 - Pillsbury™ refrigerated Crescent Dough Sheet   

  
2 - cartons (about 8 oz. total) Yoplait® Greek coconut yogurt   

  
3 - cups blueberries   

  
3 - bananas   

 
1 - pound strawberries  

Powdered sugar for dusting, if desired   

Preheat oven to 375°F.  

On a greased baking sheet, lay out the Crescent Seamless Dough Sheet to make a 
rectangle. (Gently shape the edges if need be, and push down the corners so that they 
do not flare up.) Bake for 15-20 minutes until cooked and lightly golden. Remove and 
let cool to room temperature. Dust lightly with powdered sugar if desired.  

Spread the yogurt on top of the dough sheet so that the entire pizza is covered, leaving 
a 1/2-inch border around the outside. Place the blueberries all around the outside to 
make a border, and then fill in the upper-right quadrant with a rectangle of blueberries.  

On a cutting board, slice the strawberries and bananas into thin coins, and halve them if 
needed so that they are about the same size. Layer the strawberries and bananas onto 
the pizza to make red and white stripes.  

Serve immediately or refrigerate for up to a few hours.  

 

 



 
  

Ingredients 

• 1 Blue Jell-O Gelatin like 3 oz package Berry Blue  
• 1 Red Jell-O Gelatin like 3 oz package Cherry  
• 1 envelope Unflavored Gelatin like Knox  
• 1 1/3 cups boiling Water  
• 1 cup Milk  
• 1/4 cup Sugar  
• Maraschino Cherries drained  

Instructions 

1. If you can find tall shot glasses they will work best, but any clear glass will do. 
2. Place blue gelatin in a bowl and add 2/3 cup boiling water. 
3. Stir well until dissolved and allow to cool. 
4. Fill each cup 1/3 full of blue and place in refrigerator. 
5. Add 1/3 cup of milk to another bowl and sprinkle unflavored gelatin over top. 
6. Heat remaining 2/3 cup of milk to a boil. 
7. Remove from heat and stir in sugar to dissolve. 
8. Add heated milk to gelatin/milk mixture and stir until blended. 
9. Allow to cool. 
10. Gently fill all cups the next 1/3 of the way with white mixture and return to refrigerator. 
11. Place red gelatin in a bowl and add 2/3 cup boiling water. 
12. Stir well until dissolved and allow to cool. 
13. Place a cherry on top of each glass and add about 1/4" of red gelatin to each. 
14. Place in refrigerator for 5 minutes. 
15. Pull from refrigerator and try to adjust to get stems to point upward. 



 

 

Red, White & Blue Chocolate Covered Strawberries 

 
Ingredients 

• - 12 oz bag white chocolate chips 
• - 16 oz strawberries 
• - blue sugar sprinkles 
•  

Instructions 

1. Pour half the bag of chocolate chips into a microwaveable bowl. 
2. Microwave on 50% power, stirring every 30 seconds until smooth. 
3. Wash and dry strawberries. Once dry, dip ⅔ of the strawberry in the white chocolate. 
4. Place strawberries on wax paper to dry. After you have dipped all of your strawberries, heat 

up the remaining chocolate chips. 
5. The first chocolate coat on the strawberry should be starting to harden. Re dip the lower ⅓ 

of the strawberry and then cover in blue sprinkles. 
6. Place strawberries back on wax paper and refrigerate for 8 hours to harden chocolate 

completely. 
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