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4th of July Facts
Extracted from https://parade.com/1047578/lindsaylowe/4th-of-julyfacts-history/ and Academic Credentials Evaluation Institute, Inc.
www.acei1.com

1. The Declaration of Independence was not signed on July 4, 1776. That’s
actually the day it was formally adopted by the Continental Congress, but
it wasn’t signed by most signatories until August.
2. Americans typically eat 150 million hot dogs on Independence Day,
“enough to stretch from D.C. to L.A. more than five times,” according to
the National Hot Dog and Sausage Council.
3. Three presidents have died on July 4: Thomas Jefferson, John Adams, and
James Monroe.
4. John Adams believed that American independence should be celebrated on
July 2, as that’s the actual day the Continental Congress voted for
independence in 1776.
5. Massachusetts became the first state to make the 4th of July an official
state holiday in 1781.
6. Only John Hancock actually signed the Declaration of Independence on
July 4, 1776. All the others signed later.
7. The Declaration of Independence was signed by 56 men from 13 colonies.
8. The average age of the Signers of the Declaration of Independence was
45. The youngest was Thomas Lynch, Jr (27) of South Carolina. The
oldest delegate was Benjamin Franklin (70) of Pennsylvania. The lead
author of The Declaration, Thomas Jefferson, was 33.
9. The only two signers of the Declaration of
Independence who later served as President of the
United States were John Adams and Thomas
Jefferson.
10.
The stars on the original American flag were
in a circle so all the Colonies would appear equal.
11.
Every 4th of July the Liberty Bell in Philadelphia
is tapped (not actually rung) thirteen times in honor
of the original thirteen colonies.

Patriotic Berry Trifle
Recipe from Cheryl Lawson from KeyIngredient.com

INGREDIENTS • 1/4 cup plus 2/3 cup
sugar • 1/4 cup fresh lemon juice • 1/4
teaspoon almond extract • 1 premade
angel food cake, cut into 1-inch slices •
1 pound cream cheese, at room
temperature • 2 cups heavy cream, at room temperature • 2 pints
blueberries • 2 pints strawberries, hulled and sliced
Servings 8

Preparation time 35mins

Cooking time 35mins

PREPARATION
Heat 1/4 cup sugar, the lemon juice and 1/4 cup water in a saucepan
over medium-high heat, stirring, until the sugar dissolves. Remove from
the heat and stir in the almond extract. Brush both sides of each slice of
cake with the syrup. Cut the slices into 1-inch cubes. Beat the remaining
2/3 cup sugar and the cream cheese with a mixer on medium speed
until smooth and light. Add the cream and beat on medium-high speed
until smooth and the consistency of whipped cream. Arrange half of the
cake cubes in the bottom of a 13-cup trifle dish. Sprinkle evenly with a
layer of blueberries. Dollop half of the
cream mixture over the blueberries
and gently spread. Top with a layer of
strawberries. Layer the remaining cake
cubes on top of the strawberries, then
sprinkle with more blueberries and top
with the remaining cream mixture.
Finish with the remaining strawberries
and blueberries, arranging them in a
decorative pattern. Cover and refrigerate 1 hour.

