
No-Bake Strawberry 
Cheesecake Bars
CRUST:
1  cups graham cracker 

crumbs
6 Tbsp. butter, melted
¼ cup sugar
CHEESECAKE:
2 (8 oz.) pkgs. cream cheese, 

room temp
1¼ cups strawberries, 

chopped
1 cup sugar
1 tsp. vanilla extract
1 cup Cool Whip, thawed
Additional fresh strawberries, 

opt. garnish
Line an 8” square baking 

pan with parchment paper 
and set it aside.

In a medium bowl, com-
bine the graham cracker 
crumbs, melted butter and 
sugar. Press into the bottom 
of  the baking pan in an even 
layer. Refrigerate for one 
hour.

While the crust chills, 
prepare the cheesecake fill-
ing. Add strawberries and 
sugar to your blender or 
food processor; blend to get 
the strawberries chopped up 
nicely. 

Add cream cheese and 
vanilla. Blend until smooth 
and well combined. Transfer 
to a large mixing bowl and 
fold in the Cool Whip.

Pour the strawberry 
cheesecake filling over the 
graham cracker crust and 
smooth with a spatula.

Cover with plastic wrap 
and place in the freezer for 
at least 4 hours (or over-
night). Use the parchment 
paper to lift the bars from 
the pan and place on a cut-
ting board. Slice into bars 
and top with fresh strawber-
ries, if  desired. 

Serve immediately for a 
more frozen treat or allow 
them to soften at room tem-
perature for 30 minutes if  
you prefer. 

Strawberry Bundt Cake
1 cup unsalted butter, softened
2 cups granulated sugar

3 large eggs
3 Tbsp. lemon juice, divided
Zest of 1 lemon
2½ cups all-purpose flour, 

divided
½ tsp. baking soda
½ tsp. salt
8 oz. Greek yogurt, plain or 

vanilla
12 oz. fresh strawberries, diced
1 cup powdered sugar

Preheat oven to 375 
degrees F. Grease and flour 
a 10” Bundt pan (10-15 cup 
pan). In a large bowl, sift 
together 2¼ cups flour, bak-
ing soda and salt. Mix in the 
lemon zest and set aside.

In a separate bowl, use 
an electric mixer to cream 
together the butter and 
sugar until light and fluffy, 
3-5 minutes. 

Beat in the eggs one at a 
time, then stir in one table-
spoon lemon juice. Alternate 
beating in the flour mixture 
and the yogurt, mixing just 
until incorporated.

Toss the strawberries 
with the remaining ¼ cup of  
flour. Gently mix them into 
the batter. Pour the batter 
into the Bundt pan. Place in 
the oven and reduce the tem-
perature to 325 degrees F. 

Bake for 60 minutes or un-
til a toothpick inserted into 
the center of  the cake comes 
out clean.

Allow to cool at least 20 
minutes in the pan, then 
turn out onto a wire rack 
and cool completely. Once 
cooled whisk together the re-
maining two Tbsp. of  lemon 
juice and the powdered 
sugar. Drizzle over the top of  
the cake.

Homemade Fresh 
Strawberry Lemonade
1¼ lb. fresh strawberries, 

stems removed
1 cup lemon juice, freshly 

squeezed
¾ cup cane sugar
4 cup water, chilled
Ice
Fresh mint leaves 
strawberry slices to garnish
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You know what? It’s finally my 
favorite time of  year: Summer! 

And one of  the things that reminds 
me of  summer (besides the heat) is 
strawberries. And it just so happens 
that our local strawberry picking 
fields are opening this week. So, of  
course, I’m on the hunt to try some-
thing new. 

I’ll definitely be making some of  my 
favorites that I do each year, but I’m 
thinking one (or more) of  these is in 
the running to appear in my kitchen. 

Happy picking and happy summer!

In a blender jar combine 
strawberries, sugar and 
lemon juice. Blend until 
everything gets pureed.

Strain the mixture using 
a strainer to remove the 
grits from the fine seeds of  
the strawberries. Transfer 
the strained pulp mixture 
to a large pitcher. Now add 
water and mix well. Let the 
lemonade chill before serv-
ing. Serve with ice cubes 
and garnish with a few mint 
leaves along with a sliced 
strawberry.

Strawberry Shortcake 
Fluff Salad
2 pints fresh strawberries, 

sliced
½ loaf pound cake or angel 

food cake (premade or 
boxed mix)

10.5 oz. mini marshmallows
8 oz. whipped cream topping
14 oz. sweetened condensed 

milk
Cut pound cake or angel 

food cake in half. Cut any 
dark edges off  ½ loaf  cake. 
Cut half  the loaf  cake into 
1½” cubes. NOTE: Cake can 
be from a bakery or box mix. 
It should be plain without 
any frosting/filling. For box 
mixes, use a pound cake or 
angel food cake boxed cake 
mix and bake according to 
package instructions.

Mix whipped cream 
topping and sweetened 
condensed milk together in 
a large bowl. Stir in mini 
marshmallows. 

Slice strawberries; add to 
bowl. Fold ingredients to-
gether until well combined. 
Cover and refrigerate until 
ready to serve. Serve within 
1-3 days.

TIP: The sugar in the 
marshmallows will melt the 
longer it sits; usually by day 
2. To fix texture, simply cut 
remaining cake into cubes 
or stir in 1-2 Tbsp. vanilla or 
cheesecake pudding.

STRAWBERRIES: Use 2 
pints of  fresh strawberries. 
May substitute with 1-2 cans 
of  strawberry pie filling. 
(Can use frozen strawberries 
in syrup for any additional 
flavor).

Strawberry Salsa
1 pint fresh strawberries, diced
¾ cup cilantro, chopped
1 jalapeno, seeded and diced
1 lime, juiced
½ red onion, diced
Salt to taste

Put all ingredients in a 
bowl and carefully mix to-
gether. Add a touch of  salt to 
taste. Serve immediately or 
let the flavors marinade in 
the fridge for 30 minutes.

Notes: Store any leftovers 
in an airtight container in 
the fridge for up to three 
days. This recipe can be 
made ahead of  time.


