


























Party outside: Entertaining Al Fresco

Sticky spare ribs
• Excerpted from Flavors of Summer
• By Annie Rigg   • Photo by Steve Baxter

SERVES: 4-6
Finger-licking good! You’ll need a pile of
napkins for these.  
1 kg (2 lbs.) short or loin pork ribs/
country-style pork spare ribs 
4 garlic cloves, crushed 
2 tablespoons grated fresh ginger 
4 tablespoons clear honey 
2 tablespoons soy sauce 
2 tablespoons hoisin sauce 
2 tablespoons sweet chilli/chili sauce 
2 tablespoons tamarind paste 
1⁄4 teaspoon Chinese five-spice powder 

Place the ribs in a saucepan of water, bring
up to the boil and simmer for 5–10 minutes,
then drain. 
Mix the remaining ingredients together in a
large bowl, add the ribs and stir thoroughly
to coat. Let cool and allow to marinate for
about 30 minutes. 
Preheat the oven to 190°C (375°F) Gas 5. 
Tip the ribs and marinade into a large roasting
pan, cover with foil and cook on the middle
shelf of the preheated oven for about 20
minutes. Remove the foil, turn the ribs over,
basting them with the marinade, and cook for
20 minutes more until sticky and browned all
over. Allow to rest for a couple of minutes
before serving with plenty of napkins. 
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Open Tex-Mex burger with chile relish
• Excerpted from 101 BBQ and Grill Recipes
• Recipe by Louise Pickford   •Photo by Martin Brigdale

The state of Texas and its neighboring country, Mexico, have combined their culinary
know-how to provide you with this tasty exotic burger. and we’ve added this Caribbean
chile burger variation for extra flavour.
SERVES: 4
1 1⁄2 lb. (750 g) ground (minced) chuck steak 
1 small red onion, finely chopped 
1 garlic clove, crushed 
2 teaspoons dried oregano 
1 1⁄2 teaspoons ground cumin 
2 burger buns, halved 
1 cup (100 g) shredded iceberg lettuce 
1⁄4 cup (100 g) grated Cheddar cheese 
sea salt and freshly ground black pepper 
olive oil, for brushing 
CHILE RELISH 
1 lb. (500 g) tomatoes, coarsely chopped 
1 red onion, coarsely chopped 
2 garlic cloves, crushed 
2–4 jalapeño chile peppers, coarsely chopped 
2 tablespoons Worcestershire sauce 
1 cup (200 g) soft brown sugar 
2⁄3 cup (150 ml) red wine vinegar 
2 teaspoons sea salt 
To make the chile relish, put the tomatoes, onion, garlic, and chiles in a food processor
and blend until smooth. Transfer the mixture to a pan, add the Worcestershire sauce,
sugar, vinegar, and the 2 teaspoons of salt. Bring to a boil and simmer gently for
30–40 minutes until the sauce has thickened. Let cool completely and refrigerate
until required. 
Put the beef, onion, garlic, oregano, cumin, and some salt and pepper in a bowl
and work together with your hands until slightly sticky and evenly mixed. Divide
into 4 portions and shape into patties. Cover and chill for 30 minutes. 
Preheat the grill/barbeque. Brush the patties lightly with olive oil and cook for 
4–5 minutes on each side until lightly charred and cooked through. Keep them warm. 
Lightly toast the buns. Top each half with shredded lettuce, a patty, some grated
cheese, and relish. Serve hot. 
For a Caribbean twist, replace the jalapeños in the relish with 1 Scotch Bonnet chile,
seeded and chopped. If you’re a wuss, add a layer of avocado to temper the heat.

Goat’ s cheese, strawberry & basil salad
• Excerpted from The Salad Bowl.
• By Nicola Graimes   • Photo by by Matt Russell
SERVES: 4
This is an unusual, pretty, fragrant and light salad, which makes the perfect conclusion
to a meal on a hot summer’s day, especially if you can’t decide between dessert or
cheese! Greek basil has much smaller leaves than regular and just suits the look of
the dish, but you can use the latter if easier.
350 g (12 oz.) strawberries, hulled
150 g (5 oz.) chevre blanc, crumbled
freshly squeezed juice of 1⁄2 lemon
1–2 tablespoons light olive oil
4 tablespoons Greek basil leaves
freshly ground black pepper 

Halve or quarter the strawberries, if large, and arrange on a serving plate. 
Sprinkle the chevre blanc on top and squeeze the lemon juice over.
Drizzle with olive oil, sprinkle the basil leaves over and finish with a grinding of
black pepper. Serve at room temperature.

Feta, watermelon & lime salad
• Excerpted from The Salad Bowl.
• By Nicola Graimes   •Photo by Matt Russell
SERVES: 4
A firm favourite – you can’t beat the combination of salty, crumbly feta cheese
with sweet, juicy watermelon and the zing of fresh lime.
1⁄2 small watermelon 
250 g (9 oz.) feta cheese, cut into bite-sized cubes 
1⁄2 small red onion, thinly sliced 
freshly squeezed juice of 1 lime 
extra virgin olive oil, for drizzling 
pared zest of 1⁄4 lime, cut into fine strips 
a generous handful of mint leaves 
freshly ground black pepper

Slice the watermelon away from the skin, remove any seeds and cut into bite-sized
cubes; you should have about 500 g/1 lb 2 oz. of fruit. 
Divide the watermelon between 4 serving plates and top with the feta cheese and
red onion. Squeeze the lime juice over and drizzle with a little olive oil. Garnish
with the lime zest and mint leaves, and season with black pepper. 
WATERMELON: Despite watermelon’s high water content, it is particularly rich in
vitamins A and C. Nutritional benefits aside, you really can’t beat its incredible colour and
sweet juiciness.

One of the best ways to enjoy summer is
to move the meal outdoors and dine
al fresco. Try some of these recipe

ideas for outdoor dining. Whether summer
picnics, reunions, tailgate parties, camping
trips, or a backyard barbecue —  all these
offer us a chance to have fun and eat food
with family and friends outdoors. The featured
cookbook titles offer a wide selection of
recipes for every palate. Happy Canada Day!
The Salad Bowl offers vibrant & healthy
recipes for light meals, lunches, simple sides &
dressings.
101 BBQ and Grill Recipes has a selection of
mouthwatering ways to flame-grill, smoke,
and sizzle.
Last, but not least, Flavors of Summer has a
selection of delicious food from salads,
mains, desserts and drinks to enjoy
throughout summer. 

The Salad Bowl©
Ryland Peters & Small,
CAD$30.95; 

Flavors of Summer©
Ryland Peters & Small,
USD$24.95 
(priced higher in Canada); 

101 BBQ and Grill Recipes©
compiled by Dan Vaux-Nobes
Dog ʻnʼ Bone Books,
US$19.95
(priced higher in Canada); 

www.rylandpeters.com

All recipes and photos 
featured are reproduced by
arragement with the publisher.
All rights reserved.

New potato, radish & chive salad with feta dressing
• Excerpted from The Salad Bowl. 
• By Nicola Graimes   • Photo by Matt Russell
SERVES: 4
Full of the flavours of summer, this side dish would go well
with poached salmon, roast chicken or griddled lamb steaks. 
If the chive stems are topped with their delicate purple flower
heads, use them too, as they add both colour and flavour.
500 g (1 lb 2 oz.) baby new potatoes, 

scrubbed and halved
100 g (3 3⁄4 oz.) radishes, thinly sliced into rounds
1⁄2 cucumber, quartered, seeded and sliced
3 large handfuls of watercress, tough stems 

removed, torn into small sprigs
a handful of chives, including flowers if available
FETA DRESSING
150 g (5 oz.) feta cheese, crumbled
125ml (1⁄2 cup) natural/ plain low-fat yogurt
freshly squeezed juice of 1 lemon
1 large garlic clove, crushed
2 large handfuls of mint leaves, finely chopped
sea salt and freshly ground black pepper
Cook the potatoes in plenty of boiling salted water for

12–15 minutes until tender, then drain and transfer to a
large serving bowl.
Meanwhile, to make the dressing, blend the feta cheese,
yogurt and lemon juice in a blender until smooth and
creamy, then pour it into a bowl. Stir in the garlic and mint
and season with pepper; you won’t need any salt as the
feta cheese is salty enough.
Add the radishes, cucumber and watercress to the bowl
containing the potatoes. Snip half the chives over and add
enough of the dressing to generously coat everything. Toss
until thoroughly combined, and serve the salad with the
remaining chives (and flowers, if any) arranged over the top.

English summer punch 
• Excerpted from Flavors of Summer
• Recipe by Ben Reed
• Photo by William Lingwood

Apples and cherries are a great flavour
pairing and work as well in a punch as
they do in a cobbler or a crumble. 
SERVES: 10
1.5 litres (6 cups) cloudy apple juice 
125 ml (1⁄2 cup) freshly squeezed lime

juice (about 4 limes) 
200 ml (3⁄4 cup) sparkling mineral water,

to top up 
10 fresh cherries, to garnish 
CHERRY-INFUSED SYRUP 
125 g (1 cup) cherries, pitted 
400 g (2 cups) sugar 
To make the cherry syrup, put the cherries
in a blender and blitz for 1 minute. Put the
blended cherries, sugar and 250 ml (1 cup)
water in a saucepan set over low heat. 
Heat gently, stirring frequently, until the
sugar is dissolved. Remove from the heat
and leave to cool. 
Add the cherry syrup, apple juice, lime juice
and mineral water to a large punch bowl
filled with ice and stir gently to mix. 
Serve in tall, ice-filled glasses garnished
with fresh cherries. 

Asparagus and salmon frittata 
• Excerpted from Flavors of Summer
• by Tori Finch   • Photo by Georgia Glynn-Smith

This is a wonderful dish that uses fresh, seasonal produce, The crunchier the asparagus
the better. You can find hot smoked salmon fillets in most supermarkets, but if you
can’t find them, a poached salmon fillet works just as well, or you could also try this
recipe with smoked trout for a different flavour combination
Serves: 6
200 g (7 oz.) trimmed asparagus 
6 large eggs 
2 tablespoons cream cheese 
finely grated zest and freshly squeezed juice of 1 lemon 
150 g (51⁄2 oz.) hot smoked salmon, broken into bite-sized chunks 
a handful of chopped fresh dill (or parsley, if you prefer) 
2 shallots, diced 
olive oil, for frying 
sea salt and freshly ground black pepper 
a 23-cm/9-inch ovenproof frying pan/skillet 
Bring a pan of salted water to the boil and blanch the asparagus for about 1 1⁄2–2 minutes,
until just tender. Drain, then immediately plunge the asparagus into iced water to
refresh. Drain again and leave to dry. 
In a large mixing bowl, combine the eggs, cream cheese, lemon zest and juice, salt and
black pepper. Stir in the salmon, most of the herbs, and the blanched asparagus. 
Preheat a grill/broiler to high. 
Heat a little olive oil in a frying pan/ skillet set over a medium heat. Add the shallots
and sauté until translucent, but do not brown. Pour the frittata mixture over the shallots
and make sure the asparagus is evenly distributed and lying flat in the pan. Cook for about
4–5 minutes. 
Drizzle a little olive oil over the top of the frittata, then transfer the frying pan/skillet to
under the hot grill/broiler and cook for a further 4–5 minutes, until golden on top and
puffed around the sides. Remove from the heat and allow to cool before running a spatula
around the edge of the frittata and removing from the pan. Slice into wedges to serve.

Souvlaki in pita 
• Excerpted from 101 BBQ and Grill Recipes
• Recipe by Clare Ferguson   • Photo by Martin Brigdale 
SERVES: 4
The tzatziki yogurt, garlic and cucumber dressing is absolutely essential so totally
smother your souvlaki in that. Get the good quality pita not the dry-as-a-bone variety
—trust me and make it good. 
4 large pita breads 
water and olive oil, to moisten the bread 
2 teaspoons chopped fresh oregano, 

or 1 teaspoon dried oregano, crushed 
2 tablespoons freshly squeezed lemon juice 
1⁄2 onion, coarsely grated 
2 tablespoons extra virgin olive oil 
1 lb. (500g) lean pork or lamb (usually leg meat), 

cut into 3/4-inch (2-cm) cubes 

SALAD: 

lettuce or cabbage, thinly sliced 
cucumber, sliced 
red bell pepper, sliced 
tomatoes, cut into wedges 
radishes, cut in half 
red onion, sliced into rings 

Brush or sprinkle the pita breads all over with the water and oil and either broil (grill) or
bake in a preheated oven at 350°F (180°C) for 3—5 minutes, or long enough to soften
the bread, but not dry it. Cut off a strip from the long side, then pull open and part the
sides of the breads to make a pocket. Push the strip inside. Keep the breads warm. 
Prepare the grill/barbeque. Put the oregano, lemon juice, onion, and olive oil in a bowl
and mash with a fork. Add the cubed meat and toss well. Cover and let marinate for
10—20 minutes. Drain, then thread the meat onto metal skewers. Cook on a preheated
grill/ barbeque for 5— 8 minutes, or until golden outside and cooked through. 
Put your choice of salad ingredients in a bowl, toss gently, then insert into the pockets of
the pita breads.
To make the dressing, put the yogurt in a bowl, then beat in the garlic, cucumber, and salt.
Add a large spoonful to each pocket. 
Remove the hot, cooked meat from the skewers, then push it into the pockets. Serve
immediately, while the meat and bread are hot and the salad cool. 

GARLIC DRESSING

1⁄3 cup (100 ml) plain yogurt, drained 
4 garlic cloves, crushed 
2 inches (5 cm) cucumber, coarsely
grated, then squeezed dry 
1⁄2 teaspoon sea salt 






























