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Te following are some perennials 
and shrubs that you could use for 
color nearly all 12 months of the 
year. Check with your local landscape 
sources and Extension publication 
plant lists for the adaptability of these 
plants to your locale.

Early spring - datodils & forsythia
Late spring - iris and Vanhoufe 

spirea
Early summer - daylilies and 

oakleaf hydrangea or lilac
High summer - coneffiowers and 

althea
Late summer - Indigo Spires salvia 

and beautyberry
Fall - swamp sunffiower and 

winged euonymus
Winter evergreens – Southern 

magnolia, blue spruce, golden cypress, 
pindo palmflBy Lois Trigg Chaplin

←  r e c i p e s  ➢

t
his chicken casserole recipe has been 
a favorite of my family for years. I’m 

glad, because with only —ve ingredients 
it’s one of the easiest hearty meals for 
me to whip up for dinner. We love the 
grilled ffiavor of the chicken, but if I 
don’t feel like —ring up the grill, I simply 
brown the chicken quickly in a skillet or 
stove-top grill pan.

Te melon-cucumber combination 
raised a few eyebrows when my friend, 
Charlene, served it at our supper club. 
But the sugary melon and slightly sweet 
dill dip had us reaching for seconds 
of the refreshing salad. It’s the perfect 
cooling summer side dish to serve when 
melons are ripe and you have more 
cucumbers than you can eat or pickle. 

easY cheesY chickeN 

casserole 

2 teaspoons Italian herb seasoning
6 (4-ounce) boneless, skinless 

 chicken breast halves
¼ cup Zesty Italian dressing
1 (26-ounce) can or jar of spaghefi 

 or marinara sauce
3 cups shredded mozzarella cheese

1. Sprinkle Italian herb seasoning 
evenly over chicken. Pour Italian 
dressing into a large zip-top plastic 
bag. Add chicken, seal top of bag, and 
marinate in refrigerator at least 15 
minutes. 

2. Coat 2-quart baking dish with 
vegetable cooking spray. Pour 1/3 
cup spaghefi sauce into dish to cover 
bofom. Set aside.

3. Coat grill rack with vegetable 
cooking spray; place on grill over 
medium coals (300 degrees to 350 
degrees). Place chicken on rack and grill, 

uncovered, 1 minute on each side, or just 
until outside of chicken is browned. (Do 
not cook completely.)

4. Place chicken in baking dish over 
spaghefi sauce. Top with remaining 
sauce. Sprinkle cheese evenly on top. 
(Recipe may be frozen at this point to 
bake later.) Bake at 350 degrees for 25 
minutes or until bubbly and cheese is 
lightly browned. Serve with hot, cooked 
rice or pasta.  Yield: 6 servings. 

califorNia cucuMber-MeloN 

salad

½ medium honeydew melon
1 medium cucumber, peeled
 and sliced paper-thin
1 kiwi, peeled and sliced
1 1/1 cups seedless red grapes
1 orange, peeled and sectioned
Dill Dressing (recipe follows)

1. Cut honeydew melon into wedges. 
Cut peel from each wedge and cut 
wedges into paper-thin slices, beginning 
at small ends. 

2. In a large bowl, combine melon, 
cucumber, kiwi, grapes, and orange 
sections. Place servings in a bowl and 
top with a dollop of Dill Dip. Yield: 12 
(one-half cup) servings. 

Dill Dressing:
¾ cup sour cream
1 tablespoon lemon juice
1 tablespoon chopped fresh dill
4 teaspoons sugar

Combine all ingredients in a small 
bowl. Cover, and store in refrigerator. 
Use as a dressing for California 
Cucumber-Melon Salad or as a dip for 
vegetables.  Yield: about ¾ cup. 
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