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Meatloaf Burgers
With all the flavor and texture of tender
meatloaf, these meatloaf burgers hit the
spot every time.

Juicy Pork Burgers
It's truly hard to believe how simple and
delicious these burgers are. Perfection in
every bite.

Burger Slaw
This burger slaw is one of my very favorite
accompaniments to a big old juicy hamburger.

Score some ‘coolness’ points with the kids
when you make these delicious corn dogs
at home.

Corn Dogs

Summer Corn Salad
The perfect summer salad for a picnic or
barbecue. It’s cool, refreshing, has a blend of
great flavors that work together perfectly,
and is a cinch to make. 

Oven Roasted Butter & Herb Corn
This corn on the cob is moister and simpler
than your typical roasted corn. Your oven
doesn't have to get as hot, and for goodness
sakes there is no standing over, beside,
or even remotely near an open fire in the
middle of summer.

Fried Ice Cream Milkshakes
Impress your family by going a few steps beyond
just throwing ice cream in a blender and get ready
for huge smiles of appreciation! 

Tropical Pink
This refreshing drink includes only three simple
ingredients and is always a favorite with kids and
adults alike. No blender is needed.

Watermelonade
Next time you go to buy (or pick) a watermelon,
buy (or pick) two instead. Eat one, drink the other.
You can't go wrong with Watermelonade!

Frozen Turtle Pie
Here’s a recipe for this absolutely delicious Frozen
Turtle Pie. I know it sounds decadent (and it is) but
the beauty of it is that you can actually make it
significantly lower in sugar with just a few
substitutions.





MEATLOAF BURGERS

Ingredients

• Meatloaf Burgers
• 1 +1/2 pounds ground beef can use 

lean or ground chuck
• 8 ounce can tomato sauce can 

substitute 3/4 cup ketchup
• 1/2 cup quick oats or cracker crumbs
• 2 eggs
• 1/2 cup chopped onion
• 1/3 cup chopped bell pepper
• 1 teaspoon garlic powder
• 1 teaspoon salt
• 1/2 teaspoon black pepper

Place a large skillet over medium 
heat while you prepare the 
meatloaf.

Combine all ingredients in a large 
mixing bowl and mix with hands 
until well mixed. Form into 4 
doughnut shaped patties.

Place in heated skillet and brown 
on both sides, about 5-7 minutes 
per side. Add 1 cup water to 
skillet and continue cooking until 
juices run clear, about 5 minutes 
or so.

https://www.southernplate.com/mouthwatering-meatloaf-burgers/




JUICY PORK
BURGERS

• 1 medium to large Granny Smith 
apple

• 1 pound ground pork or beef
• salt and pepper to taste

Peel and grate apple. Wrap grated 
apple in center of paper towel and 
squeeze to remove much of the 
juice.

In a medium bowl, place ground 
pork, grated apple, salt,  and 
pepper. Mix with hands until well 
combined. Form into four patties. 
Pan fry over medium high heat 
until no longer pink in the center, 
fl ipping once. Enjoy!

Ingredients

https://www.southernplate.com/juicy-burgers/




BURGER SLAW

• 1 pound package coleslaw mix 
shredded cabbage and carrots

• 1/2 cup white vinegar
• 1/2 cup sugar
• 2 tablespoons Season All

Ingredients

Notes

Stir together vinegar and sugar. 
Add Season All and stir again.

Place coleslaw mix in a medium 
sized bowl and pour vinegar 
mixture over it.

Stir to coat, cover, and refrigerate 
for at least thir ty minutes.

Enjoy!
Makes enough to top 4-6 burgers

https://www.southernplate.com/burger-slaw/




CORN DOGS

Ingredients

• 1-1/2 c all purpose flour
• 1 c plain cornmeal
• 2 tbsp sugar
• 1 1/2 tsp baking powder
• 1/2 teaspoon baking soda
• 1 tsp salt
• 1 egg
• 1 1/3 c milk
• 8 weenies
• 8 wooden sticks

Fill  deep fryer with vegetable oil 
and heat to 375 degrees.

In a medium bowl, add 1 cup flour, 
cornmeal, sugar, baking powder, 
baking soda, and salt together and 
mix until well combined. Add in 
milk and egg and stir well until 
smooth and well blended. Set aside.

Place 1/2 cup flour in a shallow dish 
or pie plate. Skewer each weenie on 
a wooden stick, then roll in flour, 
gently shaking off the excess.

Fill  a tall drinking glass with corn 
dog batter.

Dip each weenie into glass of 
batter while holding the stick, until 
completely submerged, slowly pull 
out of batter and carefully lower 
into hot oil. Fry until golden brown.

Drain on paper towels.

https://www.southernplate.com/corn-dogs-recipe/




SUMMER
CORN SALAD

• 2-15 ounce cans whole kernel 
corn drained*

• 2 medium tomatoes diced
• 1 bell pepper seeded and diced
• 1 small onion diced
• 1 Cup Italian Dressing I use 

regular but you can use Zesty 
Italian if you like

Combine all ingredients in a large bowl. Stir 
well to combine. Cover and refrigerate 
several hours.

Can be made up to two days ahead of time. 
This is delicious and the perfect side for a 
barbecue!

*If you'd like to use fresh or frozen corn 
just cook it in water until tender and drain 
well.

Ingredients

https://www.southernplate.com/summer-corn-salad/




OVEN
ROASTED
BUTTER &
HERB CORN

• 4-5 fresh ears of corn shucked
• 1/2 cup softened butter
• 1 teaspoon dried parsley
• 1 teaspoon dried Italian 

seasoning
• 1/2-1 teaspoon kosher salt*
• Foil

In bowl, mash butter, parsley, 
Italian seasoning, and salt 
together with a fork until well 
blended. Spread this over each 
ear of corn until covered, and 
then wrap them in foil.

Place ears seam side up in baking 
dish and bake at 350 for thir ty 
minutes.

Allow to sit for five minutes 
before carefully opening just the 
top. Serve in foil.

Notes

*Salt - I  use an entire teaspoon 
but feel free to use more or less 
based on your preference. I find 
salt and butter are amazing 
compliments to corn though! *The 
above post (where this recipe is 
found) has lots of substitution 
options and helpful hints and 
links to go along with this recipe.

Ingredients

https://www.southernplate.com/oven-roasted-butter-herb-corn/




FROZEN TURTLE PIE

• Small box instant chocolate 
pudding can use sugar free - 4 
serving size

• 1 +1/2 cup milk
• 8 ounce container whipped 

topping Can use light
• 1 cup caramel
• 6 ounce chocolate pie crust
• 1 cup chopped pecans
• Chocolate Magic Shell
• squir t whipped cream canned, for 

garnish
• pecan halves to garnish

In large mixing bowl, place 
instant pudding and milk. Beat 
well ,  scraping down sides as 
needed, until pudding is 
dissolved, about two minutes. 
Add in whipped topping and mix 
until well blended, about a 
minute.

Spread caramel in the bottom of 
pie crust. Sprinkle with chopped 
pecans. Spoon Chocolate 
Pudding mixture over. Cover and 
place in freezer until firm.

Before serving,squirt a border of 
canned whipped topping around 
the edges. Drizzle a zig zag 
pattern of magic shell over the 
entire top of the pie and place in 
freezer, uncovered, for five 
minute to help set.

Press pecans into the border for 
decoration, if desired. Allow to sit 
out for five to ten minutes before 
cutting. Enjoy!

Ingredients

https://www.southernplate.com/frozen-turtle-pie/




In a large mixing bowl, add the 
corn flakes, graham cracker 
crumbs and 1/4 cup cinnamon 
sugar. Stir to mix. Do not crush 
cornflakes in a food processor. 
Instead, slightly crush them with 
your hands.

Melt the butter in a frying pan 
under medium heat.

Add the cornflake mixture to the 
frying pan and fry for 5 minutes 
or until golden brown. Remove 
from stove and allow to cool for 
at least 15 minutes.

Pour honey on a plate and dip the 
rims of each serving glass in it.  
Immediately place each rim in the 
fried cornflakes to coat. Set aside.

FRIED ICE CREAM
MILKSHAKES

• 1/2 stick butter
• 2 cups Kellogg's cornflakes cereal 

- slightly crushed
• 1/4 cup graham cracker crumbs
• 1/2 cup cinnamon sugar mixture 

divided

Ingredients

• 4 cups vanilla ice cream
• 1 cup milk
• Honey to garnish
• Chocolate syrup to garnish
• Whipped cream to garnish

Add the ice cream, milk and 1/4 
cinnamon sugar to a blender and 
blend until desired consistency is 
achieved.

Drizzle chocolate syrup inside 
your serving glasses (on the 
sides).

Pour the milkshake into each 
serving glass.  Add whipped 
cream and drizzle chocolate 
syrup on top.

Generously spoon the fried 
cornflake mixture all over the 
whipped cream. ENJOY!!

https://www.southernplate.com/fried-ice-cream-milkshakes-summerdessertweek/




TROPICAL PINK

• 1/2 Tablespoon Grenadine a 
teaspoon and a half

• 2 Tablespoons liquid Pina 
Colada Mix

• 12 ounces lemon lime 
carbonated soda Sprite, 7-Up, 
etc

Fill  a large glass at least halfway 
with crushed ice.

Add the grenadine, pina colada 
mix, and 1/2 of the sprite. Stir to 
mix.

Add the rest of the sprite and stir 
gently.

Serve immediately.

Ingredients

https://www.southernplate.com/tropical-pink-a-non-alcoholic-fun-fruity-drink-for-summer/




WATERMELONADE

Ingredients

• 5-6 cups cubed watermelon 
black seeds removed

• 1/4 cup lime juice
• 1/4 cup honey
• Pinch of salt optional, but I 

wouldn't consider watermelon 
without it!

Place all ingredients into a 
blender and cover. Blend on 
high speed until completely 
liquified.

Serve over crushed ice.

https://www.southernplate.com/2015/07/watermelonade/


Frozen Banana Pudding

Cornbread Salad

Chocolate Chip Cheesecake

Frozen Oreo Pie

Buttermilk Peach Pie

3 Bean Salad

Old Fashioned Lemonade

Fresh Strawberry Pie

Tomato Chips!

Tomato Pie

We hope you enjoyed these
Scrumptious Recipes for Summer!

You may also be interested in:

https://www.southernplate.com/2012/05/frozen-banana-pudding/
https://www.southernplate.com/2012/07/cornbread-salad
https://www.southernplate.com/2013/07/chocolate-chip-cheesecake/
https://www.southernplate.com/2013/06/frozen-oreo-pie/
https://www.southernplate.com/2012/03/buttermilk-peach-pie/
https://www.southernplate.com/3-bean-salad-one-of-my-personal-favorites/
https://www.southernplate.com/old-fashioned-lemonade/
https://www.southernplate.com/fresh-strawberry-pie/
https://www.southernplate.com/tomato-chips/
https://www.southernplate.com/tomato-pie/



