PATRIOTIC FRUIT
KEBABS WITH
HONEY CREAM DIP

Total Time: 25 minutes

1. Assemble the kebabs by dicing the fruit into bite sized chunks and threading them
onto skewers/sticks.

2. To make the Honey Cream Dip, use an electric mixer to combine the cream cheese,
heavy cream, honey and vanilla. Start on low and then gradually increase the speed to
avoid splatters. Whip for several minutes until thick and creamy.

3. Arrange the kebabs so that it resembles an American flag with the blueberries and
blackberries acting as the stars and alternating the strawberries, raspberries,
watermelon and bananas every other row.

INGREDIENTS

- 2 cups strawberries

- 3 cups raspberries

- 2 cups watermelon

- 4 cups bananas

-1 cup blueberries

-1 cup blackberries

- Wooden skewers/sticks
DIP:

- 4 ounces cream cheese, cut into
chunks, 1/2 a block

+1/2 cup heavy cream

-1 tablespoon honey

- 1/2 teaspoon pure vanilla extract





