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As the sun sets on another glorious summer, there’s no better way to bid adieu to the season WHAT
than with an unforgettable Labor Day bash. Fire up those grills, dust off those picnic blankets LABOR DAY
and get ready to indulge in a feast that’ll make your taste buds dance. IS ALL

ABOUT
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Because every great gathering starts with food — § |

Many people look
forward to Labor Day
weekend because it
offers one last extended
break to enjoy summer
weather. Though sum-
mer does not officially
end until September is
nearly over, for many
people Labor Day (Sept.
1 this year) marks the
unofficial end of
summer.

But the day is
more than just
one final chance
to embrace the
relaxed vibe of
summer and soak
up some rays. In
fact, Labor Day boasts a
unique history that’s
worth celebrating for a
variety of reasons.

WHAT IS
LABOR DAY?

The United States
Department of Labor
notes that Labor Day is
a celebration of
American workers that
dates back to the 19th
century. The day is
meant to commemorate
the contributions
workers in the U.S. have
made to the nation,
helping to make it one
of the strongest and
most prosperous

GREEI{ LA.MB BURGERS countries in the world.
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hese Greek lamb burgers are full of Mediterranean flavors. Fresh mint and dill are prominent in the patties, along with the classic Greek WHO CAME UP
I seasonings garlic and oregano. Top these juicy burgers with your favorite homemade or store-bought tzatziki sauce for a delicious twist on WITH THE IDEA
burger night. OF LABOR DAY?
Despite the fact that
INGREDIENTS: DIRECTIONS: 5. Once burgers are done, remove from municipal legislation
1 pound ground lamb 1> teaspoon pepper 1. In large mixing bowl, combine ground  skillet and set aside. surrounding Labor Day
Y2 cup feta cheese, plus 2 tablespoons olive oil, plus lamb with 1/2 cup Feta cheese, fresh mint, ~&. Brush buns with olive oil and place was initially introduced
more for serving more for brushing fresh dill, garlic, oregano, salt and pepper.  cut-side down on grill or in skillet, then in the 1880s, debate
2 tablespoon fresh mint, 4 hamburger buns Mix well. griddle until golden brown and toasted. ;i?jllgsbzsctz élftit dwvci(t)h
chopped Arugula or lettuce of choice 2. Form mixture into 4 patties. Z. To dress burger, stack arugula or other proposing a day to
2 tablespoons fresh dill, Sliced Roma tomatoes 3. Preheat grill on medium heat and cook lettuce and two slices tomato on each honor American work-
chopped Tzatziki sauce (homemade patties on one side for 7 minutes. You can  bottom bun. ers. Some records sug-
1 clove garlic, minced or store-bought) also cook patties in skillet over medium 8. Place each lamb burger on top of gest that Peter J.
1 teaspoon dried oregano Kalamata olives heat, adding olive oil to pan to start. tomato. Add about 1 tablespoon tzatziki McGuire, who served as
1> teaspoon salt 4. Flip burgers. Cook another 7 minutes ~ sauce and sprinkle feta cheese on each. %fgfg::ﬁfgéeé?%g ?:_
or until internal temperature reaches 9. Add top of bun and serve with ters and Joiners ang

160 degrees. Kalamata olives on side. e g i

can Federation of Labor,
deserves the credit for
Labor Day. However, the
RAMEN ASIAN SLAW Department o Labor
notes that many people
believe a machinist
named Mat-
thew Maguire

ere’s a tasty twist on a summer favorite, giving slaw an Asian flair. Filled with
texture and flavor, it goes with any grilled protein and will be a delicious addition

to summer cookouts. Slivered almonds and noodles give this salad a satisfying (no relation to
crunch. While the dressing is slightly sweet and tangy, soy sauce adds a savory balance. Peter) was the
first to pro-
INGREDIENTS: DIRECTIONS: pose a holiday
3 tablespoons sesame 4. Preheat oven to hontlzring.
seeds 350 degrees. Toast WOrKErs I
14 ounces coleslaw sesame seeds R/?:Zmﬁ: w:; gg’sin as
1 package chicken 10 minutes. secgretary of New Yc?rk’s
ramen noodles, 2. Combine Central Labor Union,
crumble<_1 coleslaw, which later adopted a
Y2 cup slivered almonds  crumbled noodles, Labor Day proposal and
slivered almonds appointed a committee
SUN-DRIED TOMATO \ FORTHEDRESSING  d toasted to plan a demonstration
2 cup olive oil sesame seeds. and picnic. The first
A. N D G OAT C H E E S E 11tablespoon soy sauice 3. For dressing . Labor Day was celebrat-
4 tablespoons seasoned  .ombjine oil soy’ ed in New York Gity on
C RO s T I N I rice vinegar . ’ . September 5, 1882, In
sauce, rice wine vinegar, granulated sugar and ramen noodles accordance with the
’ lated sugar i i
L . Ya cup granu 9 seasoning package. Mix well. plans made by the Cen-
his reicipe for sun-dried tomato and goat cheese 1 package seasoning 4. Pour dressing over salad when ready to serve. tral Labor Union, which
crostini, an Italian name for toasty breaded from ramen soup strongly suggests that
appetizers, is wonderful for entertaining. They come

. . .9 Maguire does, in fact,
together in minutes and the flavor combination is g o Ty

e ke womet, redients create  tasty and NO-BAKE PIE WITH CREAM CHEESE  @rnnovpvitthe

holiday.
INGREDIENTS: DIRECTIONS: his rlch.and creamy no‘—bake'ple'ls super easy to throw toge.the'r. The cream cheese WHY CELEBRATE
French and whipped topping give this pie a richness that almost mimics a cheesecake. LABOR DAY?
1 Frenc 1. Preheat oven to 350 degrees. Cut Coconut and pineapple add their summery tropical feel. o
baguette baguette into 1/2-inch thick slices. Labor Day is worth
Y2 cup extra 2. Arrange pieces on cookie sheet. Rub INGREDIENTS: DIRECTIONS: cejtlﬁbra;t;ﬂg bec?yset._
virgin olive oil garlic cloves on bread slices. Brush with %5 cup sugar 1. Mix sugar and gcl m(;ILijon 880?3\',10::(;5'0”8
2 cloves garllt_: olive oil. . N 8 ounces cream cheese  cream cheese until every year, the United
1 (8-5d'?uc';“t=e) la't' 3. Heat in oven until just toasted, 4-6 ounces whipped well blended. States would not be the
_s“"_'l nedtomalo 4 s minutes. Take out of oven and let topping 2. Add whipped top- success story it is and
in ol cool to touch. 1 cup coconut ping and mix well. has been for more than
:) a(i;:;ugr;cﬁl rbeq A+ Spread goat cheese on pieces of toast. % cup pecans 3. Add coconut, 200 years. In addition to
goat cheese Place sun-dried tomato on top of cheese. 1 (8-ounce) can pecans and crushed Wi U.Sihmarybcoyntlr o
Reserve some olive oil or sun-dried crushed pineapple, pineapple and mix iz;crcgasn a g agacr: deAIL:]SiI’l:Ei\-
tomato oil for dipping or drizzle some drained well. ”ag e R i W
olive oil on top. Graham cracker pie 4. Pour into pie sions of Labor Day.
5. Place on serving plate and enjoy. crust crust. Chill fully before serving.

Recipes and photos courtesy and copyright of Just A Pinch Recipes.® All rights reserved. Find these and other recipes at www.JustAPinch.com - Real Recipes From Real Home Cooks.
Just A Pinch Recipes,® an American Hometown Media company, is an online network of home cooks with the largest repository of user-posted, timeless and proven recipes.

Additional information sources: Metro Creative Content e Additional image sources: iStock




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends false
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments false
  /ParseDSCCommentsForDocInfo false
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness false
  /PreserveHalftoneInfo true
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 300
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [1200 1200]
  /PageSize [612.000 792.000]
>> setpagedevice


