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From the Seasonal Celebrations Team 

 

On Gathering 

The Seasonal Celebrations Team wanted to plan an in-person gathering for the Summer Solstice.  We 

were SO close!  However, opening up after the COVID pandemic is a tricky thing and the Society had 

not yet formulated its plan for coming together again at the point when WE needed to have more 

definite plans in place. 

Those who participated in the making of our Summer Solstice program plan to gather outside at one 

of our homes to watch our program together.  We encourage you to get the most out of the Solstice 

holiday by hosting or attending a “watch party” with the people you feel comfortable gathering with!  

Look for ideas on how to celebrate, decorate and feast for such an occasion within this Summer 

Solstice Watch Party Kit! 

It appears that we will be able to gather at First Unitarian Society by the time Lammas rolls around!  

Mark your calendar for August 1st to join us for celebrating Lammas at FUS!  We look forward to 

seeing you then! 

 

Program Credits 

 
Musicians -- Cindy Pichotta, Bob Aderhold, Dave Morse, George Greene, Maureen Hunt, and guest 

musician, Charlie Luepke, on drums 

 

Quarter Readers – Perry Nixon, Lisa Greene, Cate McKegney, and Drew Bekius 

 

Into the Woods Mummers’ Monologues Cast -- Phil Duran, Jane Graves, Judy Hornbacher, Kendrick 

Winthrop-Davies, and Karen Rowehl 

 

Poetry Readers – Leina Hunt, Eileen Mortimer, Hadassah Bovee 

 

Videographers – George Greene, Bob Aderhold 

 

Production Engineers – Jacob Mullis, Justice Bovee 

 

 

Coloring Page Credits 

 

Summer Elements Coloring Page - June Coloring Pages - Best Coloring Pages For Kids 

Can You Find…Camping Coloring Page - Camping Search and Find Coloring Page | crayola.com 

Summer Garden - Summer Garden coloring page | Free Printable Coloring Pages (supercoloring.com) 

Sunny Daze Coloring Page for Toddlers - Sunny Daze 1 Coloring Page | crayola.com 

https://www.bestcoloringpagesforkids.com/june-coloring-pages.html
https://www.crayola.com/free-coloring-pages/print/camping-search-and-find-coloring-page/
http://www.supercoloring.com/coloring-pages/summer-garden
https://www.crayola.com/free-coloring-pages/print/sunny-daze-1-coloring-page/
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Summer Activities 

Celebrating Solstice 

Looking for ways to celebrate the Summer 

Solstice with children?  You don’t have to be or 

have a child to appreciate the ideas that 

Backwoods Mama compiled a couple years 

ago.  With activities that focus on the sun, 

nature, art, books, food, and the ritual bonfires 

of our ancestors, there is something for 

everyone here!  Anyone hosting a Watch Party 

should take a look at this article whether there 

will be children around or not! 

 

Photo credit:  9 Special Ways to Celebrate Summer Solstice with Kids – Backwoods Mama 

 

Summer Science Experiments 

What better time of year than summer to create messy erupting 

volcanos and fizzy paint?  Get outdoors AND keep your children 

learning all summer with these Summer Science Experiments. 

The experiment that might come in most handy 

on the Summer Solstice is making a DIY Solar 

Oven.  Then you can make S’Mores for an 

afternoon snack without lighting up the grill!  

Photo credit:  https://littlebinsforlittlehands.com/diy-solar-oven/  

https://www.backwoodsmama.com/2019/06/9-special-ways-to-celebrate-summer-solstice-with-kids.html
https://www.backwoodsmama.com/2019/06/9-special-ways-to-celebrate-summer-solstice-with-kids.html
https://littlebinsforlittlehands.com/summer-science-experiments-outdoor-play/
https://littlebinsforlittlehands.com/diy-solar-oven/
https://littlebinsforlittlehands.com/diy-solar-oven/
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Summer Solstice Ambiance 

Solstice Sunset Shaker 

A simple rhythm instrument to use at sunset celebrations: 

 

1. Craft materials: a small white paper plate, 

markers or crayons, stapler or masking 

tape, a tablespoon of dry beans (any type), 

and ribbons (optional). 

2. Fold the paper plate in half and color it.  

3. Place the dry beans inside the half-moon 

shape, and staple or tape along the edges 

to keep the beans inside.  

4. Insert (and staple or tape) a few pieces of 12” ribbon as desired for 

streamers.  

 

It’s done! Now use this sunset shaker to celebrate the Summer Solstice! 

 
Activity created by FUS member and Naturalist, Dianne Rowse. 

Photo of her grandchild’s handiwork contributed by Marcy Leussler. 

Summer Solstice Decor 

Any of these decorating ideas could brighten up your 

Watch Party – inside or out! 

 

If you purchase any string lights or torches for outdoor entertaining 

this summer, know that there are solar and LED options available! 

  

https://witchofhowlingcreek.wordpress.com/2013/06/09/ten-decorations-for-midsummer/
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Suggested Reading/Listening 

Seasonal Children’s Books 

FUS Member and children’s librarian, Mindy Rhiger, MLS, has compiled 

a list of her favorite books about summer for kids.  You can find 

Mindy’s Picks for Summer on the Hennepin County Library Website. 

These are the 2 newest books on Mindy’s list, both published in 2020. 

 

 

 

 

 

 

 

          Summer Song                                   Natsumi’s Song of Summer 

        By Kevin Henkes        By Robert Paul Weston 

 

Mindy also created a list of books that are set during Summer 

Vacation.  You can find that list here. 

 

Podcast for Adults 

Sam Sanders of the NPR Podcast, It’s Been a Minute, talks to his favorite 

book experts about publishing trends brought on by the COVID 

pandemic.  If you want to get back into the habit of reading this 

summer and want some recommendations for a few great reads, give 

this podcast a listen!    

https://hclib.bibliocommons.com/list/share/662765717/1905809509
https://hclib.bibliocommons.com/list/share/662765717/1905810819
https://podcasts.apple.com/us/podcast/hot-book-summer/id1250180134?i=1000523401803
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Recipes for Summer Solstice 

 

Sun Tea 

 

What could be more fitting to sip on at 

Summer Solstice than tea that was 

brewed by the sun? 

Here are the basic instructions for How 

to Make Sun Tea.  (Be sure to use a glass 

container for brewing not plastic!) 

This Strawberry-Mint Sun Tea recipe 

seems tasty and particularly appropriate 

for the start of summer! 

 

Photo credit How To Make Sun Tea | Today's Creative Life (todayscreativelife.com) 

 

 

Solstice Celebration Meal 

 

The following recipes used with permission by Bob Johndrow 

"Boat Cooking and Entertaining" 

Mill City Press, 2019 

http://www.boatcooking.com 

https://todayscreativelife.com/how-to-make-sun-tea/
https://todayscreativelife.com/how-to-make-sun-tea/
http://www.themagickkitchen.com/summer-solstice-strawberry-mint-sun-tea/
https://todayscreativelife.com/how-to-make-sun-tea/
http://www.boatcooking.com/


MISSISSIPPI BEE STING
The Mississippi Bee Sting is a variation of a Bee’s Knees cocktail. Our sting comes from 
a dose of Ancho de Reyes ancho chile liqueur, since this is the way I was first introduced 
to this drink on the river. If you go out searching for it, check the tequila section. This 
liqueur is not tequila but that’s typically where you’ll find it. I love the way it smells with 
hints of chile, cinnamon, and chocolate.

SERVINGS: 1

INGREDIENTS:

2 ounces vodka
1 ounce fresh lemon juice
1 ounce honey-simple syrup
½ ounce Ancho de Reyes liqueur

METHOD:

Make honey-simple syrup in advance and chill. 

Combine one cup water and one cup honey in a small saucepan. 

Heat over medium heat until honey dissolves, stirring occasionally. 

When the honey has dissolved, remove from heat and let cool before using. 

Simple syrup can be made in advance and stored in a cooler for about three days.
To chill a coupe or martini glass, fill to the top with ice and water. 

In a shaker, combine all ingredients listed with ice and shake vigorously. 

Empty the glass full of ice, then strain mixture into the chilled glass.





CATALAN TOMATO BREAD
On our first trip to Spain, we tried many different versions of this and they were all 
incredible. Our favorite, however, is this recipe that involves rubbing raw garlic on grilled 
bread, then topping it with fresh grated tomatoes, olive oil and salt. You can assemble it 
for your guests or provide them with ingredients and allow them to build their own.

SERVINGS: 6-8

INGREDIENTS:

4 ripe tomatoes
extra virgin olive oil
1 clove garlic
sea salt
1 artisan bread boule such as sourdough

METHOD:

Slice the bread into half inch slices, then cut each slice in fourths.

Brush bread with olive oil and grill over medium heat for a few minutes on each side, 
then remove from grill.

Wash and dry the tomatoes. 

Cut the tomatoes in half and grate them using a box grater, discarding the stem and 
skins.

Cut the clove of garlic in half and rub the raw garlic on the toasted bread. 

Spoon the tomato pulp over the toast, then drizzle the extra virgin olive oil and add 
a sprinkle of sea salt.
 





MEDITERRANEAN SHRIMP SKEWERS
We enjoy having seafood on the boat, especially this simple method in which the shrimp 
are seasoned very simply with oregano, sweet paprika, and a garlic paste with an olive oil 
and citrus marinade. Marinate the shrimp for at least a few hours to allow it to absorb all 
the flavors of the marinade.

We skewer them and cook them on the grill quickly over high heat. When the shrimp 
skewers are ready, they will turn pink; if you leave the tail on, it will turn bright red. 
The shrimp should be firm and served hot.

SERVINGS: 8

INGREDIENTS:

2 pounds large shrimp peeled, deveined, tail-on
8 garlic cloves
1 tablespoon dried oregano
1 teaspoon smoked paprika
extra virgin olive oil
2 lemons juiced

METHOD:

Clean the shrimp and place in a mixing bowl.

Smash the garlic clove with the back of a knife, then mince the garlic.

Add the garlic, oregano, and smoke paprika. Add a cup of olive oil, fresh lemon juice 
and toss everything with the shrimp.

Marinate in a covered bowl for a few hours.

Thread shrimp on metal skewers.

Brush the grill with olive oil using a paper towel.

Grill the skewered shrimp for about four minutes per side.

Line a platter with mixed greens or micro greens and place skewers on top.

Offer lemon wedges to squeeze over the top if desired.





ARUGULA AND BEET SALAD
Our roasted beet salad is very filling and packed with flavor. We roast the beets on the 
grill just before dinner. The beets are then served warm and work well with the peppery 
arugula, goat cheese, and simple vinaigrette.

SERVINGS: 2

INGREDIENTS:

SALAD:

8 roasted baby beets (unpeeled beets grilled for about 30-40 minutes until fork tender, 
then peeled and sliced)
2 large handfuls fresh arugula
4 tablespoons goat cheese

VINAIGRETTE:

2 tablespoons fresh squeezed lemon juice
2 tablespoons vinegar
1 teaspoon sugar
3 tablespoons olive oil
salt and pepper

METHOD:

For vinaigrette, add lemon, vinegar, and sugar to a small mixing bowl.

Whisk all ingredients briskly.

While still whisking, slowly pour in the olive oil.

Add salt and pepper to taste.

Assemble the salads on each plate by placing arugula leaves, sliced beets, and goat 
cheese

Drizzle the salad with vinaigrette and add fresh cracked pepper.

 




