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License Notices

The author reserves all rights to this publication. No part may be copied, stored, or distributed in any form with the prior written permission of the author.

The author has ensured that the content of this material is accurate and correct. As such, the author is not liable to misuse on the part of the reader or misinterpretation of the text and the effects that may occur.
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Gift

It is a great thing that you read this book. As a way of giving you more in return for your faith in this book and all the work that went into it, I would like to send you messages on any promotional offers we have on other books.

This way, you will get first-hand information directly to your mail about any discount or other freebies we might have on our books. You get two things here; you get more books and you save money. Sounds like a good deal, doesn’t it?

You only have to fill the subscription box below and you can expect some juicy offers from us soon.
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Introduction
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As the cookout drew closer with each passing minute, the host (you) began to feel the pressure and scrambled to solve the big mystery “recipes to make for the perfect family cookout,” and just before all hope was lost, the host stumbled upon a mysterious recipe book that should save the day and have everyone licking their lips.

We all love a great murder mystery movie like the 2019 mystery/comedy flick- Knives out and we sure also love fun summer cookouts. So, what better way to celebrate our love for the Knives Out movie and the good of backyard cooking, than a compilation of 30 delicious summer cookout recipes for the perfect barbeque party.

This book contains some great recipes inspired by the multi-award-winning Knives Out movie which was directed by Rian Johnson and stars mega-movie stars like Daniel Craig, Christopher Plummer, Chris Evans, Jamie Lee Curtis, Michael Shannon, LaKeith Stanfield, and others. The recipes you will discover in this cookout recipe book will include desserts, barbeques, easy-to-make snacks, and some delicious summer drink recipes.

We have made this cookbook very easy to understand by providing you with the list of ingredients, directions on how to make them, and total prep time (including cook time and prep time) so you don’t have to be a pro chef to execute these recipes and create some delicious dishes for your family and guests to enjoy, and hopefully, the only crime that will be committed at your cookout will be the murder of your guest’s cravings.


1. Opening Case Pork Barbeque Kebab
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This is one of the most mind-blowing Asian summer cookout recipes you can come across that the kids as well as the adults will love as they will be eagerly stripping the meat off the skewers and enjoying every bite. Remember to always soak your skewers in water before threading the meat and putting them on the grill so they don’t get burnt.

Ingredients


	
Pork butt strips (7lb preferably sliced 1in wide and ¼ in thick)



	
Soy sauce (2 ½ cups)



	
Oyster sauce (2 cups)



	
Sprite or 7Up (3 cups)



	
Vinegar (2 cups)



	
Ground black pepper (1 tablespoon)



	
Ground oregano (3 teaspoons)



	
Brown sugar (3 cups)



	
Crushed garlic ((1 cup)



	
Minced serrano or Thai chiles (12)



	
Sesame oil (1/2 cup)



	
Banana ketchup (2 ½ cups)





Directions

Wash and rinse the pork strips and leave to dry

Next, mix your ingredients including the vinegar, soy sauce, oregano, 1 cup oyster sauce, chili peppers, garlic, brown sugar, black pepper, and sprite in a large bowl

Then, place in the pork in the bowl and mix well in ingredients and leave to refrigerate overnight in a resealable bag so the meat soaks in the flavors

Thread 3 pork strips onto your skewers

Meanwhile, mix 1 cup oyster sauce, sesame oil, banana ketchup in a small bowl and set aside

Place the kebabs on your preheated grill and grill each side (3 min. intervals)

When your pork kebab starts to turn a nice golden brown, cover the meat with the oyster-ketchup-sesame mixture. Grill and continue to turn on each side till the meat cooks through and is tender

Serve hot with dip of your choice (see recipe 23)


Total Prep Time:
 1 hour (not including refrigeration time)


Servings:
 60 skewers


2. Slit and Knives Crazy Oriental Pork Ribs BBQ
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Can’t get enough of barbequed pork? This is yet another freakishly good recipe that brings together great spices and flavors that should be a hit at your cookout.

Ingredients


	
Pork belly ribs (7)



	
Soy sauce (1/2 cup)



	
Hoisin sauce or alternative (1/2 cup)



	
Crushed garlic (1 ½ tablespoon)



	
Brown sugar (2 tablespoons)



	
Honey (2 tablespoons)



	
Dry sherry (2 tablespoons)



	
Chinese five-spice powder (1/2 teaspoon)



	
Chopped onions or shallot (1) for garnish





Directions

Wash and rinse pork ribs and set aside to drain

Meanwhile, in a small bowl add hoisin sauce, soy sauce, dry sherry, brown sugar, honey, Chinese spice powder, and garlic and combine thoroughly

Divide sauce into 2 halves, pour 1 half in another bowl and set aside for later

Next, throw in pork into a bowl containing the remaining sauce and massage sauce into meat properly then leave to refrigerate for 2 hours (refrigerate overnight in a resealable bag for best results)

Preheat your oven on medium heat at 350F, drain pork and discard leftover marinade

Then cover your baking pan with aluminum foil and place pork ribs on the pan

Leave each side to grill for 30 minutes while coating each side with the reserved sauce using a kitchen brush. Repeat several times until cooks through and is well done

Serve


Total Prep Time:
 1 hour (not including refrigeration time)


Servings:
 7 people


3. The Directors Maple Chicken Kebabs
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When the clues grow thin and your backyard detectives require some inspiration to crack the case and continue having fun, but chicken comes to the rescue again, starring in this spicy and sumptuous chicken kebab recipe that is a hot crowd pleaser.

Ingredients


	
Large cubed chicken breasts (5)



	
Maple syrup (1/2 cup)



	
Sriracha sauce (2 tablespoons)



	
Soy sauce (1/2 cup)





Directions

Mix Ingredients
 including maple syrup, sriracha sauce, and soy sauce

Add in chicken and massage sauce into chicken properly

Pour marinade plus chicken in a resealable bag and refrigerate for 4 hours or overnight for best results

Skewer the chicken cubes (6)

Set grill to high heat and grill chicken till it is tender and has cooked through

Serve while hot


Total Prep Time:
 30 minutes (not including refrigeration time)


Servings:
 5 people


4. Yummy Clues Baby Back Ribs
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The cookout isn’t a party until you grill up some well-glazed baby back ribs slobbering in some extra spicy sauce that your family won’t have enough of. Just like in the case of all the barbeque recipes in this cookbook, the secret clue to a good tasting barbequed meat is the marinade sauce, and the secret clue to this recipe is its special peach sauce shh!

Ingredients


	
Pork baby back ribs (6lb, membrane removed)



	
Kosher salt (1 ½ tablespoon)



	
Light brown sugar (2 ½ tablespoons)



	
Smoked paprika (2 tablespoons)



	
Chopped onions (1 ½ tablespoon)



	
Minced garlic (1 clove)



	
Peeled and chopped ginger (2 tablespoons)



	
1 bag frozen and thawed peaches (10oz)



	
Apple cider vinegar (3/4 cup)



	
Ground black pepper (1 teaspoon)



	
Sriracha sauce (1/2 tablespoon)



	
Extra-virgin olive oil (1 tablespoon)





Directions

Preheat your oven at 300F

Meanwhile, combine paprika, brown sugar (2 tablespoons), salt (1 tablespoon) in a bowl

Put the ribs on a 2-layered sheet of foil, cover ribs with the mixture evenly on each side, wrap ribs with foil and crumple close

Place on a baking sheet (rimmed) and allow ribs to bake for 3 hours 45 mins or until tender but not overcooked and set aside to cool for 30 mins

While baking the ribs, prepare the sauce by; placing a medium pan over medium heat and add in oil

Pour in onion and garlic and sauté until tender or stir fry for 4 mins

Pour in peaches and stir in properly

Next, add vinegar, brown sugar (1/2 tablespoon), salt (1/2 tablespoon), sriracha sauce and stir properly to combine

Allow sauce to come to a boil and then pour in juices from the baked ribs and continue to simmer until the peaches are very tender (30 mins)

Pour sauce in an immersion blender and blend to your preferred consistency

Preheat your broiler on high heat, cover the ribs with sauce and broil for 5 mins

Remove and repeat the process 2 more times until sauce thickens

Serve hot


Total Prep Time:
 4 hrs. 30 mins


Servings:
 3-4 people


5. The Thrombey’s Dirty Lamb Kebabs with Yogurt Sauce
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The Thrombey’s might be a dysfunctional family, but just like any other, they would like to get their hands on this very valuable grilled lamb kebab recipe to keep everyone happy (at least for the day). Always soak skewer in water for 20 minutes before using to grill.

Ingredients


	
Lamb lade stakes, cut into 1in cubes (1lb)



	
Cherry tomatoes (8oz)



	
Medium zucchini cut into cubes (1)



	
Fresh chopped rosemary (2 tablespoons)



	
Chopped oregano (1 tablespoon)



	
Grated and squeezed dry Kirby cucumber (1/3 cup)



	
Crushed garlic (4 cloves)



	
Greek yogurt (3/4 cup)



	
Extra-virgin olive oil (1/4 cup)



	
Lemon zest and juice (1 lemon)



	
Freshly ground black pepper (1 teaspoon)



	
Kosher salt (to taste)





Directions

In a resealable plastic bag combine lamb steaks, 2 tablespoons EVOO, 3 tablespoons garlic, oregano, lemon zest and juice and toss till well combined. Refrigerate for 2 hours (or overnight for best flavor results)

Prepare the sauce by mixing yogurt, 1 tablespoon garlic, and rosemary in a small bowl and season with salt

Then, coat tomatoes and zucchini by tossing in remaining EVOO

Set grill to medium-high heat

Skewer lamb cubes, zucchini, and tomatoes (alternating as you prefer), then, sprinkle on salt and pepper to taste

Grill kebabs for 10 minutes while turning at intervals so every side is cooked

Serve kebab with a side of sauce


Total Prep Time:
 2 hrs. 50 mins


Servings:
 12 skewers


6. Granny Wanetta’s Delicious BBQ Chicken Thighs
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Will chicken be on the menu for your cookout? This next recipe is one the best summer cookout recipes you can break to treat your guest to a well-grilled poultry BBQ bursting with flavor.

Ingredients


	
Chicken thighs (16)



	
Smoked paprika (2 tablespoons)



	
Canola oil (enough to coat chicken)



	
Ground black pepper (1 tablespoon)



	
Kosher salt (1 tablespoon)



	
Fresh chopped parsley (garnish)



	
Store-bought barbeque sauce (or see recipe 24)





Directions

Preheat your oven to 375F

In a bowl add ingredients including black pepper, salt, smoked paprika

Next, place chicken thighs on two foil-lined baking sheets then, generously coat the chicken with canola oil and sprinkle on pepper spice mix on each side

Place baking sheet in the oven and cook chicken until it is tender and cooked through (35-40 mins)

Then set the oven to broil, baste thighs with BBQ sauce and broil until an instant-read thermometer inserted into the thighs indicates a temperature of 160F (about 2 minutes)

Leave to cool before serving


Total Prep Time:
 1hr


Servings:
 8 people


7. Detective Benoit’s Favorite Chicken Wings
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Great chicken is both a feel-good dish and brain food, and that is why it isn’t hard to deduce why the great detectives like Blanc Benoit love chicken wings like this delectable, easy-to-make recipe.

Ingredients


	
Chicken wings, tips removed (4lb)



	
Freshly ground pepper (1/2 teaspoon)



	
Kosher salt (2 tablespoons)



	
Ground thyme (1/2 teaspoon)



	
Canola oil (for coating)



	
Mustard powder (3 tablespoons)



	
Dijon mustard (3/4 cup)



	
Honey (1/2 cup)



	
Finely grated garlic (1/2 teaspoon)





Directions

Preheat the oven to 450F

Smear 2 large baking pans with canola oil

Dry chicken wings by patting and spice with salt, ground pepper, and ground thyme

Place wings in the baking dish and bake for 45 mins (turning the chicken using thongs halfway baking time)

Next, in a bowl mix mustard powder, Dijon mustard, honey, and garlic

Take wings out of the dish and throw into the mustard mixture and combine well

Then place mustard coated chicken in the baking pan and bake for 5 mins


Total Prep Time:
 1 hr.


Servings:
 8 servings


8. Whodunnit Grilled Spicy Chicken Wings
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This is yet another finger-licking chicken wing barbeque recipe that you cannot go wrong with and will guarantee a cookout that your family will remember for a long time. For this recipe, you will require heavy-duty non-stick aluminum foil.

Ingredients


	
Chicken wings, wingtips removed, split at the joint (5lb)



	
Chipotle chili powder (1/3 cup)



	
Chili powder (1/3 cup)



	
Light brown sugar (1/3 cup)



	
Vegetable oil (1/4 cup)



	
Kosher salt (1 ½ teaspoon)



	
Ground black pepper (1/2 teaspoon)



	
Chopped fresh rosemary (1/2 cup)



	
Lime wedges (1 lime)





Directions

In a bowl add chipotle powder, chili powder, salt, and pepper and mix until well combined

Place dry chicken wings in another bowl, pour in oil, and toss till well coated

Then, sprinkle on spice mix and toss again till wings are evenly coated

Cover the bowl with plastic wrap and refrigerate for 2 hours

Preheat grill at high heat

Next, cut 4 sheets non-stick aluminum foil (18in x 18in)

Remove wings from the refrigerator and place them at the center of the foil sheets in a single layer

Sprinkle on a bit of salt and pepper to taste

Cover chicken with each end of foil the foil sheets and fold twice to seal, then fold in the other ends to completely seal in the chicken

Place foil-wrapped chicken wings on the grill and allow to grill at high heat for 25-30 mins

After chicken has cooked, carefully unwrap wings and throw on chopped rosemary

Serve with lime wedges


Total Prep Time:
 2 hrs. 40 mins


Servings:
 5 servings


9. Suspiciously Spicy Lemon Shrimps
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If you want to spoil your guest with some succulent shrimps, this savory barbecued shrimp recipe will hit the spot and they will be asking for more.

Ingredients


	
Jumbo shrimps, unpeeled (30)



	
Vegetable oil (enough for grilling)



	
Chopped fresh mint (2 tablespoons)



	
Minced garlic (2 cloves)



	
Fish sauce (1 tablespoon)



	
Extra-virgin olive oil (2 tablespoons)



	
Light packed brown sugar (2 tablespoons)



	
Sriracha sauce (3 tablespoons)



	
Kosher salt (3 tablespoons)



	
Lemons (6)





Directions

Grate zest from 4 lemons, pour in a mini food processor, sprinkle in salt and pulse

Then, extract juice from 2 lemons (zested) into a bowl, mix in olive oil, sriracha sauce, fish sauce, garlic, brown sugar, and 1 teaspoon lemon and salt mix

Next, thinly slice remaining the 2 remaining zested lemon and add in the bowl

With a kitchen shear cut through the shells of the shrimps along the outer curve (leave shells on), remove veins, wash and rinse shrimps

Add shrimps into the bowl containing the marinade mix and toss till well combined, cover bowl with plastic wrap and refrigerate for about an hour

Preheat the grill to medium heat, and then coat the grill with vegetable oil using a brush

Skewer shrimps and set aside

Grill lemon slices for 2 mins, turning once, and transfer to a platter

Mix in chopped mint into the marinade mix, place shrimp skewers on the grill, brush with the marinade-mint mix, and allow to cook until shrimp shells start to char (or grill 2-3 mins per side)

Transfer shrimps onto platter alongside lemon slices


Total Prep Time:
 50 mins


Servings:
 6 servings


10. Lieutenant Elliot Favorite Foil-Packed Corn
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Another summertime cookout must be corn, but of course, it should taste better than just corn, and with this next spicy corn on cob recipe, the corn you will be serving will be better more than just corn.

Ingredients


	
husked ears of corn



	
Rosemary (1 sprig)



	
Basil (1 sprig)



	
Thyme (1 sprig)



	
Butter (2 tablespoons)



	
Salt and ground pepper to taste





Directions

Cut out 2 sheets of foil and place 3 corn cobs on each foil sheet

Throw on thyme, rosemary, and basil sprigs

Season with salt and pepper (to taste), then add in cut-up butter

Fold foil into packets and crimp to seal in corn, then wrap each packet in an extra sheet of foil

Place over grill set to medium-high heat and grill for 15 mins each side

Open packets and serve after 5 mins


Total Prep Time:
 30 mins


Servings:
 6 servings


11. Finger Prints Spiced Corn
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If you like to mix things up and try out an exciting Mexican recipe at your barbeque party, this spicy corn recipe should do the trick and solve the hunger mystery.

Ingredients


	
Corn on cobs (6)



	
Finely grated parmesan (1.7oz)



	
Rapeseed oil



	
Soured cream (6 tablespoons)



	
Feta cheese, finely crumbled (5oz)



	
Mayonnaise (5 tablespoons)



	
Chili sauce (2 tablespoons)



	
Smoked paprika (1/4 teaspoon)



	
Zested and juiced lime (1)



	
Lime wedges (garnish)



	
Canola oil (enough to coat corn cobs)





Directions

In a medium bowl mix sour cream and rapeseed oil, scoop mixture into a shallow baking tray

Place corn in the tray and roll over, then brush corn with oil

Heat griddle pan and then grill corn for 20 mins while turning at intervals until they are lightly charred all over

In a bowl mix thoroughly mayonnaise, feta cheese, chili sauce, paprika, and lime zest and juice until well combined

Dip corn cobs in the creamy chili sauce mix and sprinkle on parmesan

Plate corn with lime wedges


Total Prep Time:
 30 mins


Servings:
 6 servings


12. Dill Flavored Barbequed Turkey- Crime Night Special
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As we piece every piece of the puzzle together, we can’t help but feel that this spicy turkey recipe holds some important answers that we will require to bring it all (the recipes) together.

Ingredients


	
Turkey breast half with bone (3lb)



	
Crushed garlic (4 cloves)



	
Chopped green onions (1/2 cup)



	
Fresh parsley (1/2 cup)



	
Fresh minced dill (4 tablespoons)



	
Dried rosemary crushed (1 teaspoon)



	
Plain yogurt (1 cup)



	
Lemon juice (1/2 cup)



	
Canola oil (1/3 cup)



	
Sea salt (1 teaspoon)



	
Ground pepper (1/2 teaspoon)





Directions

First off, combine all ingredients (except turkey) in a large bowl, divide into halves, pour 1 half into a resealable plastic bag

Throw in turkey in the plastic bag and gently shake to coat the meat, seal and refrigerate for 7 hours (leave in the fridge overnight for best flavor results) and also other half of the marinade mixture

Remove turkey from fridge and drain (discard remaining marinade in the plastic bag)

Place turkey over a grill set at medium-high, grill for 1hr 20mins while basting with refrigerated marinade

Slice turkey into the preferred thickness and served with salad or a sandwich


Total Prep Time:
 1hr 45mins


Servings:
 6-8 servings


13. Jacob’s Mysterious Grilled Cheeseburger
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Didn’t think we would leave out at least a classic cheeseburger recipe, did you? Only this one has a bit of an extra zing. Time to tell a little secret!

Ingredients


	
Ground beef (3lb)



	
Cheddar cheese (8 slices)



	
Seeded hamburger buns, split (8)



	
Lettuce leaves



	
Medium tomato slices (16 slices)



	
Red onion slices (8)



	
Vegetable oil for grilling (2 tablespoons)



	
Kosher salt (to taste)



	
Black pepper (1 teaspoon)



	
Ground oregano (1 teaspoon)



	
Ketchup and mustard





Directions

Preheat the grill at medium heat

Divide the ground beef into 8 even parts each to make a 1in thick patty, press patties in the center so the center is thinner than the edges

Mix salt, pepper and 1 tablespoon of oil and combine thoroughly and use to lightly brush patties on each side

Grease the grill grates with oil and grill patties until well browned, flipping once, and grilling each side for 7 mins

Then, place a slice of cheese on the patties

Lightly brush buns with just vegetable oil and grill to lightly toast them

To serve, place a burger and cheese on the bottom buns, top with lettuce and tomato, and onion slices, and top with other buns, and serve with ketchup and mustard


Total Prep Time:
 1hr


Servings:
 8 people


Further Investigations: Side Dishes and Salads


14. Mrs. Cabrera in-house Vegan Mexico Potato Salad
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This is another great Mexican side dish you can make and serve at your party. This recipe is a crowd-pleaser because it blends sweet and spicy flavors to create the perfect salad.

Ingredients


	
Large white sweet potatoes, halved (3lbs)



	
Corn kernels (1 ½ cup)



	
Chipotle flavored avocado spread (1 cup)



	
Chopped cilantro (1 cup)



	
Diced onion (1 cup)



	
Mince red bell pepper (1 cup)



	
Ground cumin (2 teaspoons)



	
White vinegar (2 tablespoons)



	
Sea salt and pepper (to taste)





Directions

Salt some water in a pan and bring to a boil, add in potatoes, turn down the heat to medium-high to keep water at a regular boil

Cook potatoes until they become fork tender (25mins), drain and set aside to cool

Meanwhile, place a dry grill pan over medium-high heat

Then, add into bowl cumin, onion, corn, combine thoroughly and pour into the pan, allow to cook while stirring at intervals until onions and corn kernels till charred (10mins), then transfer into a bowl

After potatoes have cooled enough to touch, peel the skins and chop into cubes (your preferred size)

Transfer potato cubes into a large bowl and drizzle with vinegar and mix well until well coated

Next, add corn and onion mixture and the other Ingredients
 not used yet into the bowl containing the potato mix and toss until creamy and well combined. Season with salt and pepper and toss

Finally, refrigerate for an hour before serving as sides


Total Prep Time:
 50mins


Servings:
 8-10 servings


15. No-Doubts Macaroni and Egg Salad
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Halfway into the Knives Out movie, we might not know yet who the mastermind behind the murder is, but we sure have no doubts about how madly delicious this recipe is. Check it out!

Ingredients


	
Elbow macaroni (8ozs)



	
Chopped hard-boiled eggs (1)



	
Mayonnaise (1/3 cup)



	
Finely chopped red onion (1/4 cup)



	
Cayenne pepper (1 pinch)



	
Chopped celery stalk (1)



	
Chopped parsley (3 tablespoons)



	
White wine vinegar (1 tablespoon)



	
Salt and pepper (to taste)





Directions

Soak the chopped red onion in cold water for 8-10mins and drain

Next, cook the macaroni according to instruction on the pack, drain, and rinse under cold water

Toss macaroni, onions, and the other ingredients in a large bowl and spice with salt and pepper to taste


Total Prep Time:
 25mins


Servings:
 4-6 servings


16. Shedunit Spicy Baked Cream Corn
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Can you handle the heat when you are questioned about this recipe? This is another awesome summer cookout recipe you would want to keep a secret.

Ingredients


	
Husked corn ears (6)



	
Diced jalapeno peppers (2)



	
Diced red bell peppers (2)



	
Salted butter, cut into parts (1 stick)



	
Heavy cream (1 cup)



	
Kosher salt and pepper (to taste)





Directions

While your oven is preheating at 350F, using a sharp knife slice corn from the cobs in a medium-sized bowl, then use the blunt side of the knife and scrape out corn kernels stuck to the cob

Next, add in red pepper, cream, butter, and milk and mix properly till well combined, and then spice with salt and pepper

Finally, pour the mixture into a baking dish (9in x 13in), place the dish in the oven and leave to bake for 50mins


Total Prep Time:
 1hr


Servings:
 4 servings


17. BLT Bedeviled Eggs: Ransom’s Special
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Throw in some eggs and bacon, and what you will get is a bedeviled eggs recipe to die for or at least rave over.

Ingredients


	
Hard-boiled eggs (6)



	
Bacon slices, crumbled to bits (4)



	
Sun-dried tomatoes, minced (1 tablespoon)



	
Chopped green onion stalk (2)



	
Salt and pepper (to taste)





Directions

Using a knife, half each boiled egg and remove the yoke

Place yolk in a medium bowl and mash

Then, add in remaining ingredients reserving a little amount of chopped green onion stalk for garnish, sprinkle in salt and pepper and spice to taste

For a creamier taste and consistency, mix in more mayonnaise

Add little scoops of creamy yolk mixture into the well of the egg halves

Garnish with onion stalk and serve chilled


Total Prep Time:
 30mins


Servings:
 12 servings

Agatha Christie Inspired Dessert Recipes


18. Bloody Blackberry Crisp
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Well, it is not a big surprise that this recipe’s title is inspired by the dark red color of this dessert that your peeps will gobble up in minutes.

Ingredients


	
Fresh blackberries (4 ½ cups)



	
Butter (1 stick)



	
Sugar (1/2 cup)



	
Flour (2 ½ tablespoons)



	
Brown sugar (1/2 cup)



	
Juiced lemon (1)





Directions

Preheat your oven at 375F

Then, mix in a large bowl, blackberries, lemon juice, sugar, and 2 tablespoons of flour, mix thoroughly until well combined

Transfer batter into a deep-dish pie plate

Then, in another small bowl combine butter, the remaining ½ tablespoon of flour, and brown sugar, make sure to combine until crumbly

Pour the butter mixture in the bowl over the berries in the pie plate

Place pie plate in an oven and bake for 30-35mins until bubbly

Allow cooling before serving


Total Prep Time:
 4omins


Servings:
 6-8 servings


19. Harlan’s Natty Mango Delight
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This next recipe is one of the most delightful and tasty summer cookout recipes you can find and it is also the ideal easy-to-make recipes that you can try to delight the kids as well as the grown-ups.

Ingredients


	
Greek yogurt (24oz)



	
Dark brown sugar (3 tablespoons)



	
Peeled and diced mango (2)



	
Roughly chopped, toasted Brazil nuts (1/2 cup)



	
Roasted peanuts (1/3 cup)





Directions

In a small glass bowl add in yogurt and mango, then fold mango into the yogurt

Scoop mixture into 4 8-oz cups and sprinkle on equal amounts of brown sugar over yogurt

Cover glass cups with plastic wraps and refrigerate until sugar dissolves (1-2hrs)

Top with toasted Brazil nuts and peanuts and serve.


Total Prep Time:
 2hrs 10mins (Max, including refrigeration time)


Servings:
 4 servings


20. Peach Ice Pops Knives
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You definitely want the kids at your cookout to be happy and engaged with delicious treats that will keep them from screaming like murder just took place. Try your hands on this easy-to-make recipe to impress the little ones.

Ingredients


	
Raspberries, thawed if frozen (1 cup)



	
Peeled peach chunks, thawed if frozen



	
(1 ½ cup)



	
Pure almond extract (1/8 teaspoon)



	
Whole-fat vanilla yogurt



	
(1 cup and 2 tablespoons)





Directions

First off crush raspberries in a blender until it turns a smooth consistency, then transfer into a small bowl

Clean out the blender and then blend the peaches also until smooth

Meanwhile, in another bowl combine yogurt and the almond extract

Next, in an ice pop mold, layer raspberries, peaches, and yogurt (or alternate however you prefer), and repeat for each mold

Insert craft sticks and place in a freezer for at least 4hrs (or more)


Total Prep Time:
 25mins (not including time allowed to set)


Servings:
 4-6 ice pops


21. Joni’s Lip Lock Frozen Raspberry Mousse
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Nothing is more delightful than making homemade mousse… even when you are trying to crack a big case. This insanely delicious cream delight is just like a piece of heaven in the mouth.

Ingredients


	
Greek yogurt (3 cups)



	
Confectioner’s sugar (1/3 cup)



	
Roughly chopped roasted, unsalted almonds



	
(2 tablespoons)



	
Fresh lime juice (2 teaspoons)



	
Raspberries (9oz)





Directions

Combine ingredients including sugar, yogurt, and fresh lime juice, then fold in frozen raspberries until they start to leave pink streaks

Next, divide into serving glass bowls and top with chopped almonds

Store in the fridge until you are ready to serve


Total Prep Time:
 10 mins


Servings:
 4-6 servings


22. Thrombey’s House Strawberry and Blueberry Delight
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This recipe is yet another creamy and pleasant dessert recipe that should satisfy even the most murderous cravings and avert disaster at your summertime cookout party.

Ingredients


	
Blueberries stemmed (2 cups)



	
Strawberries, hull and sliced (2 cups)



	
Raspberry sherbet scoops, small



	
(10 scoops)



	
Whipped cream (1 ½ cup)



	
Granulated sugar (to taste)





Directions

Pour your berries in a bowl and add in sugar and set aside until they start to juice (20mins)

Into 6 dessert bowls scoop half of the raspberry sherbet, then spoon half of the berry mix over the sherbet, and then scoop 2 tablespoons of whipped cream and top

Repeat the process with leftover sherbet, berry-mix, and topping and garnish with vanilla cookie crumbs or roughly chopped granola


Total Prep Time:
 20 mins


Servings:
 6 servings


Dips and BBQ Sauce Footprints


23. Sweaty Spice Vinegar Dip
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If you have some hot barbecue steak or kebabs on your hands, you would like to get rid of quickly while savoring every bite? Try this strong dip recipe.

Ingredients


	
White vinegar (1 cup)



	
Minced garlic cloves (2 cloves)



	
Chopped Thai chili peppers (2)



	
Freshly ground pepper (1/8 teaspoon)



	
Salt (to taste)





Directions

Mix all the ingredients in a bowl and salt to taste

Use dip to baste your meat just before removing it from heat or serve alongside your barbequed meat as a dip


Total Prep Time:
 10mins


Servings:
 2 cups


24. Fran’s Hot Apricot Barbecue Sauce
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BBQ chicken is even more delicious with some creative BBQ sauce like this fresh and spicy apricot barbeque sauce that packs quite the punch.

Ingredients


	
Dijon mustard (2 tablespoons)



	
Worcestershire sauce (1 tablespoon)



	
Ketchup (1/2 cup)



	
1 jar apricot jam (1/2 cup)



	
Deseeded Fresno chili, minced (1 tablespoon)



	
Honey (2 tablespoons)



	
Finely chopped yellow onion (1/2 cup)



	
Crushed garlic (1 tablespoon)



	
Apple cider vinegar (1/4 cup)



	
Fresh pressed orange juice (1/2 cup)



	
Canola oil (1 tablespoon)





Directions

In a saucepan placed over medium heat, squirt in canola oil and then add in onions and sauté until it turns soft and translucent

Next, add in crushed garlic and chile pepper and stir fry for 2mins, pour and stir in apricot jam and allow to cook for 4mins

Then, pour in vinegar and orange juice and allow to the sauce to simmer

Throw in ketchup, honey, Worcestershire sauce, mustard, adjust heat to medium-low and allow to simmer while occasionally stirring for up to 15mins (or till sauce thickens)

Remove from heat and allow to cool for 5-7mins

Finally, pour the sauce into a blender and puree until it turns a smooth consistency

Serve in a dip cup alongside BBQ chicken or ribs


Total Prep Time:
 30mins


Servings:
 3 cups


25. The Plot Thickens: Crack Dips
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Do you need a handy dip recipe for your potato chips that are to die for? Try out this special crack dip recipe.

Ingredients


	
Shredded cheddar cheese (1 cup)



	
Packet bacon bits (3oz)



	
Ranch dressing mix (1oz)



	
Sour cream (16oz)





Directions

Simply combine all the ingredients in a servings bowl until

Serve dip with potato chips or crackers


Total Prep Time:
 10mins


Servings:
 1 medium bowl


26. Sticky Fingers Cheesy Chili Dip

[image: A plate of food on a table Description automatically generated]


You might catch a few of your buddies double-dipping just so they can get more of this cheesy dip.

Ingredients


	
Sharp cheddar cheese, shredded (8oz)



	
1 can chili with beans (15oz)



	
Cream cheese, room temperature (9oz)





Directions

Preheat the oven to 375F

Then, in a 9-inch pie plate deep-dish pour in your cream cheese and spread out into an even layer

Next, top the cream cheese with chili and then sprinkle on the cheddar cheese

Place the pie plate in the oven and bake for 15mins

Allow to cool a bit and serve with tortilla chips


Total Prep Time:
 25mins


Servings:
 8 servings


27. Marta’s Sweet Ranch Cheese Dip
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Break out the bag of chips or crackers because it would be a crime to let these cheese-loaded dips go waste.

Ingredients


	
Cream cheese, room temperature (2 8oz chunks)



	
Cheddar cheese (1 cup)



	
1 can chicken, drained (12.5oz)



	
Dry ranch dressing mix (1 pack)





Directions

Just thoroughly combine all the ingredients in a large bowl, cover and refrigerate until you are ready to serve

Serve with baby carrots, crackers, or potato chips


Total Prep Time:
 5mins


Servings:
 10-12 servings


The Big Reveal: Delicious Summer Drink Recipes


28. Blood Spiked Watermelon Lemonade
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While chowing down on some of the sumptuous dishes in this recipe book, some cool watermelon-based drink will help keep you fresh and enjoy the party.

Ingredients


	
Fresh watermelon juice (1/2 cup)



	
Vodka (2oz)



	
Syrup (1/2 cup)



	
Fresh lemon juice (3 tablespoons)



	
Chopped fresh basil (garnish)





Directions

Pour first 3 ingredients into a cocktail shaker, cover and shake vigorously

Pour into a glass containing ice cubes and garnish with chopped basil


Total Prep Time:
 10mins


Serves:
 1


29. Sweet Poison Raspberry Limeade
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This delicious drink recipe will make for the perfect temptation at your cookout party and make your friends buzzing and excited.

Ingredients


	
Club soda (1 liter)



	
Fresh lime juice (1 cup)



	
Sugar (1 cup)



	
Raspberries (7oz)



	
1 thinly sliced lime (garnish)





Directions

Add raspberry and sugar into a small saucepan with a cup of water and allow to boil while stirring until sugar dissolves

Mash raspberries with a wooden juice to assist it to release juices

Turn off heat and leave to cool

Strain away and collect liquid, discard solids

Pour the raspberry syrup into a large pitcher containing shaved ice and pour in lime juice, and club soda

Pour into glasses and garnish with lime slices


Total Prep Time:
 20mins


Serves:
 4-6 glasses


30. Directors Cut Strawberry Soda
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After trying out some of our fun summer cookout recipes, a great soda drink is a great way to end the party while chatting away with your friends.

Ingredients


	
Strawberry soda (1ltr)



	
Strawberry syrup (1 cup)



	
Strawberry lemonade mix (1 ½ cup)



	
Sliced, fresh strawberries (16oz)



	
Mint sprigs





Directions

Combine strawberry lemonade mix with strawberry soda

Then, stir in strawberry syrup

Pour into a glass containing ice

Garnish with strawberry slices and mint sprig


Total Prep Time:
 15mins


Serves
: 2-4 glasses


Conclusion

Sadly, we have come to the end of this great investigation, and our findings tell us that with these recipes, all the mysteries and questions before your cookout will be resolved and spoiler alert! Hedunnit (wink). Please let us know what you think about these recipes and how you infused your ideas and ingredients to make them even better. Stay safe, stay brilliant, and keep solving mysteries.


About the Author

Susan Gray is a restaurateur and writer born in Maui, Hawaii, and spent the first 18 years of her life there. Her first step in cooking was influenced by her mother who managed a catering company and involved her in lots of her cooking. That experience was the eye-opener for her.

When she left home for college, she worked briefly in the kitchen of a restaurant close to her college, where she was studying to have a degree in nutrition and dietetics at The Steinhardt School of Culture, Education, and Human Development. Her experiences at the restaurant, coupled with her degree laid the map before her.

She stayed in New York after her degree, where she met her husband. Together, they started their restaurant business, and it hit the roof. Susan, however, felt that there was more to do. She figured that she could help people discover and unlock the many tastes and experiences associated with cooking. She decided to write as much as she can to help people get the best out of their diet through food.

She has since been writing and publishing categories of recipes in a host of online and offline publications. And she is having absolute fun doing so.
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Author's Afterthoughts
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In the beginning, I wasn’t quite sure if I should take the plunge and write this book. But I thought that there might be people out there who are looking for this sort of thing, and I would be failing them if I don’t get down and get this thing out. See? You, my dear reader, made me do this. That’s how much power you have.

I’m excited and humbled that you went for this book out of all the options available. It’s nothing short of gratifying.

I would like to hear back from you. What do you think about this book? Please leave your comments as a review on Amazon. It would mean a whole lot to me.

Thank you for being so awesome.

Susan Gray
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