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Game Day Punch 
 

Ingredients: 

2 cups pineapple juice 

1 cup orange juice 

1/4 cup lemon juice 

1/4 cup lime juice 
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1/2 cup grenadine syrup 

2 cups ginger ale or lemon-lime soda 

1 cup light rum or vodka (optional) 

Ice cubes 

Sliced citrus fruits (such as oranges, lemons, and limes) for garnish 

Maraschino cherries for garnish 

Instructions: 

Prepare the Fruit Juices:  

In a large pitcher or punch bowl, combine the pineapple juice, orange juice, lemon juice, and lime juice. 

Stir well to combine. 

Add Grenadine Syrup:  

Pour the grenadine syrup into the pitcher or punch bowl with the fruit juices. Stir gently to incorporate 

the grenadine into the mixture. This will give the punch a sweet and fruity flavor and add a beautiful red 

color. 

Add Alcohol (Optional):  

If you're adding alcohol to the punch, pour in the light rum or vodka. Stir well to combine. Adding alcohol 

is optional, so feel free to leave it out if you prefer a non-alcoholic punch. 

Chill the Punch:  

Place the pitcher or punch bowl in the refrigerator to chill the punch for at least 30 minutes to 1 hour 

before serving. Chilling the punch allows the flavors to meld together and ensures that it's nice and cold 

when served. 

Add Carbonation:  

Just before serving, pour in the ginger ale or lemon-lime soda. Stir gently to combine. The carbonated 

soda will add a fizzy texture to the punch and make it extra refreshing. 

Garnish:  

Add ice cubes to the punch bowl to keep it cold while serving. Garnish the punch with slices of citrus 

fruits (such as oranges, lemons, and limes) and maraschino cherries for a festive touch. 

Serve:  

Ladle the game day punch into glasses filled with ice cubes. Make sure to include some of the fruit slices 

and cherries in each glass for added flavor and visual appeal. 
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Enjoy! Serve the game day punch alongside your favorite game day snacks and enjoy it with friends and 

family while cheering on your team! 

Feel free to customize the game day punch by adjusting the quantities of the ingredients to suit your 

taste preferences. You can also experiment with different fruit juices or add other ingredients like 

sparkling water or flavored syrups for extra variety. 
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Margarita Pitchers 
 

Ingredients: 

2 cups tequila 

1 cup triple sec or orange liqueur 

1 cup freshly squeezed lime juice (about 8-10 limes) 

1/2 cup simple syrup (adjust to taste) 
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Ice cubes 

Lime wedges, for garnish 

Coarse salt or Tajín seasoning, for rimming glasses (optional) 

Instructions: 

Prepare the Pitcher:  

Start by selecting a large pitcher that can hold at least 8-10 cups of liquid. This will ensure you have 

enough margaritas to serve a group. 

Make Simple Syrup:  

If you don't have simple syrup on hand, you can quickly make it by combining equal parts water and 

sugar in a saucepan. Heat over medium heat, stirring until the sugar is completely dissolved. Let it cool 

before using. 

Prepare Lime Juice:  

Squeeze enough fresh limes to yield 1 cup of lime juice. This usually requires about 8-10 limes, 

depending on their size and juiciness. 

Mix Ingredients:  

In the pitcher, combine the tequila, triple sec or orange liqueur, freshly squeezed lime juice, and simple 

syrup. Stir well to ensure all the ingredients are thoroughly mixed. 

Chill:  

If time allows, refrigerate the margarita mixture for at least 30 minutes to chill before serving. This helps 

the flavors meld together and ensures the margaritas are nice and cold. 

Rim Glasses (Optional):  

If desired, prepare glasses by running a lime wedge around the rim, then dipping it into coarse salt or 

Tajín seasoning. This adds a delicious salty or spicy kick to each sip. 

Add Ice:  

Just before serving, fill the pitcher with ice cubes. This will keep the margaritas cold without diluting 

them too much. 

Serve:  

Pour the margaritas into glasses filled with ice. Add a lime wedge to the rim of each glass for garnish. 

Enjoy Responsibly:  

Remind guests to drink responsibly, as margaritas can be quite strong. Provide non-alcoholic options for 

those who prefer not to drink alcohol. 
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Variations:  

Feel free to get creative with your margaritas! You can add fruit purees such as strawberry, mango, or 

peach for flavored margaritas. Just adjust the amount of simple syrup to balance the sweetness. 

Additional Tips:  

If you have leftovers, you can store the margarita mixture in the refrigerator for up to 1-2 days. Stir well 

before serving, as the ingredients may separate over time. 

With this recipe, you'll be able to serve up a refreshing batch of margaritas that are sure to be a hit at 

your next gathering. Cheers! 
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Beer Buckets 
 

Ingredients: 

Assorted beers of your choice (consider popular options like lagers, ales, IPAs, and light beers) 

Ice cubes 

Bucket or large cooler 

Bottle opener or can opener (if necessary) 
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Instructions: 

Select Beers:  

Choose a variety of beers to cater to different tastes. Consider offering a mix of light and dark beers, as 

well as different styles such as lagers, ales, and IPAs. You can also include some local or craft beers for 

added variety and flavor. 

Chill Beers:  

Make sure all the beers are properly chilled before serving. You can refrigerate them ahead of time or 

place them in a cooler with ice to keep them cold. 

Prepare the Bucket:  

Select a large bucket or cooler that can accommodate all the beers you plan to serve. Make sure it's 

clean and dry before adding the beers. 

Add Ice:  

Fill the bottom of the bucket with a layer of ice cubes. The ice will help keep the beers cold while they're 

being served. 

Arrange Beers:  

Place the chilled beers in the bucket, arranging them neatly so they're easy to access. You can stack the 

beers in layers if necessary, but make sure each type of beer is easily identifiable. 

Display:  

If you're hosting a party, place the beer bucket in a convenient location where guests can easily access it. 

You can also add some decorative touches, such as a sign indicating the types of beer available or some 

garnishes like lemon or lime slices. 

Serve:  

Provide guests with bottle openers or can openers if necessary, so they can easily open their chosen 

beers. Encourage guests to try different beers and share their favorites with others. 

Refill as Needed:  

Keep an eye on the beer bucket throughout the event and refill it as necessary to ensure there's always 

plenty of cold beer available for guests to enjoy. 

Enjoy Responsibly:  

Remind guests to drink responsibly and encourage them to pace themselves. Provide non-alcoholic 

beverage options for those who prefer not to drink alcohol. 

Beer Buckets are a fun and convenient way to serve beer to a group of people, especially during 

gatherings or parties.  
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Seven-layer Dip 
 

Ingredients: 

1 can (16 oz) refried beans 

1 packet (1 oz) taco seasoning mix 

1 cup sour cream 

1 cup guacamole (homemade or store-bought) 
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1 cup salsa (homemade or store-bought) 

1 cup shredded cheddar cheese 

1 cup shredded lettuce 

1/2 cup diced tomatoes 

1/4 cup sliced black olives 

2 tablespoons chopped fresh cilantro (optional, for garnish) 

Tortilla chips, for serving 

Instructions: 

Prepare the Refried Beans:  

In a small saucepan, heat the refried beans over medium heat. Stir in the taco seasoning mix until well 

combined. Cook for 2-3 minutes, stirring occasionally, until the beans are heated through and the flavors 

are blended. Remove from heat and let cool slightly. 

Layer the Ingredients:  

In a shallow serving dish or a 9x13-inch baking dish, spread the refried beans evenly over the bottom as 

the first layer. 

Add the Sour Cream Layer:  

Spoon the sour cream over the refried beans and spread it out into an even layer using a spatula. 

Layer the Guacamole:  

Spread the guacamole over the sour cream layer, smoothing it out into an even layer. 

Add the Salsa Layer:  

Spoon the salsa over the guacamole layer, spreading it out evenly with a spatula. 

Sprinkle with Cheese:  

Sprinkle the shredded cheddar cheese evenly over the salsa layer, covering it completely. 

Layer with Lettuce:  

Spread the shredded lettuce evenly over the cheese layer. 

Top with Tomatoes:  

Sprinkle the diced tomatoes over the lettuce layer. 

Garnish with Olives:  

Scatter the sliced black olives over the tomatoes layer. 
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Optional Garnish:  

If desired, sprinkle chopped fresh cilantro over the top for added flavor and presentation. 

Chill and Serve: Cover the dish with plastic wrap and refrigerate for at least 1 hour to allow the flavors to 

meld together. Just before serving, remove the plastic wrap and place the dish on the table with tortilla 

chips for dipping. 

Enjoy! Dive into the layers of deliciousness with tortilla chips and enjoy this classic seven-layer dip at 

your next party or gathering. 

Feel free to customize the layers of the dip according to your preferences. You can add or omit 

ingredients as desired, such as adding a layer of chopped green onions, diced jalapenos, or substituting 

shredded Monterey Jack cheese for the cheddar. 
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BBQ Meatballs 
 

Ingredients: 

For the meatballs: 

1 pound ground beef (or a mixture of beef and pork) 

1/2 cup breadcrumbs 

1/4 cup milk 
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1/4 cup grated onion 

1 clove garlic, minced 

1 large egg 

1 teaspoon Worcestershire sauce 

1/2 teaspoon salt 

1/4 teaspoon black pepper 

For the BBQ sauce: 

1 cup ketchup 

1/4 cup brown sugar 

2 tablespoons apple cider vinegar 

1 tablespoon Worcestershire sauce 

1 teaspoon Dijon mustard 

1/2 teaspoon smoked paprika 

1/4 teaspoon garlic powder 

Salt and pepper, to taste 

Instructions: 

Preheat the Oven:  

Preheat your oven to 400°F (200°C). Line a baking sheet with parchment paper or aluminum foil for easy 

cleanup. 

Make the Meatballs:  

In a large mixing bowl, combine the ground beef, breadcrumbs, milk, grated onion, minced garlic, egg, 

Worcestershire sauce, salt, and black pepper. Mix until all the ingredients are well combined, but be 

careful not to overwork the mixture. 

Shape the Meatballs:  

Use your hands to shape the meat mixture into small meatballs, about 1 inch in diameter. Place the 

meatballs on the prepared baking sheet, spacing them evenly apart. 

Bake the Meatballs:  

Transfer the baking sheet to the preheated oven and bake the meatballs for 15-20 minutes, or until they 

are cooked through and browned on the outside. 
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Make the BBQ Sauce:  

While the meatballs are baking, prepare the BBQ sauce. In a small saucepan, combine the ketchup, 

brown sugar, apple cider vinegar, Worcestershire sauce, Dijon mustard, smoked paprika, garlic powder, 

salt, and pepper. Stir well to combine. 

Simmer the BBQ Sauce:  

Place the saucepan over medium heat and bring the mixture to a simmer. Cook, stirring occasionally, for 

about 5-7 minutes, or until the sauce has thickened slightly. 

Coat the Meatballs:  

Once the meatballs are done baking, remove them from the oven and transfer them to a large mixing 

bowl. Pour the BBQ sauce over the meatballs and toss gently to coat them evenly with the sauce. 

Return to Oven (Optional):  

If you prefer your BBQ meatballs to have a sticky glaze, you can return them to the oven for an additional 

5-10 minutes after tossing them with the BBQ sauce. 

Serve:  

Arrange the BBQ meatballs on a platter and serve them hot as a delicious appetizer or main dish. You can 

garnish them with chopped parsley or green onions for added flavor and presentation. 

Enjoy! These BBQ meatballs are sure to be a hit at your next gathering. Serve them with toothpicks for 

easy snacking or with mashed potatoes and veggies for a satisfying meal. 

Feel free to customize the BBQ sauce to your taste by adjusting the sweetness, tanginess, or spiciness 

levels according to your preferences. You can also make these meatballs ahead of time and reheat them 

in the oven or slow cooker before serving. 
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Buffalo Chicken Dip 
 

Ingredients: 

2 cups shredded cooked chicken (rotisserie chicken works well) 

8 oz (about 1 cup) cream cheese, softened 

1/2 cup ranch dressing 

1/2 cup buffalo sauce (such as Frank's RedHot) 
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1/2 cup shredded mozzarella cheese 

1/2 cup shredded cheddar cheese 

1/4 cup crumbled blue cheese (optional, for added flavor) 

1/4 cup chopped green onions, for garnish (optional) 

Tortilla chips, celery sticks, or carrot sticks, for serving 

Instructions: 

Preheat the Oven: 

Preheat your oven to 350°F (175°C). Grease a baking dish or oven-safe skillet with cooking spray or 

butter. 

Prepare the Chicken:  

If you haven't already, cook and shred the chicken. You can use leftover chicken, rotisserie chicken, or 

cook chicken breasts or thighs specifically for this recipe. Shred the cooked chicken using two forks or 

your hands. 

Mix the Ingredients:  

In a large mixing bowl, combine the softened cream cheese, ranch dressing, buffalo sauce, shredded 

mozzarella cheese, shredded cheddar cheese, and crumbled blue cheese (if using). Stir until all the 

ingredients are well combined and smooth. 

Add the Chicken:  

Fold the shredded chicken into the cream cheese mixture until evenly distributed. Make sure the chicken 

is fully coated with the sauce and cheese mixture. 

Transfer to Baking Dish:  

Pour the buffalo chicken mixture into the prepared baking dish or skillet, spreading it out evenly with a 

spatula. 

Bake:  

Place the baking dish in the preheated oven and bake for 20-25 minutes, or until the dip is hot and 

bubbly around the edges. 

Broil (Optional):  

For a golden brown and slightly crispy top, you can switch the oven to broil for the last 1-2 minutes of 

baking. Keep a close eye on it to prevent burning. 

Garnish and Serve:  

Once baked, remove the dip from the oven and garnish with chopped green onions, if desired. Serve the 

buffalo chicken dip hot, with tortilla chips, celery sticks, or carrot sticks for dipping. 
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Enjoy! Dig into the creamy, spicy goodness of the buffalo chicken dip and enjoy it with your favorite 

dippers. 

This buffalo chicken dip is sure to be a hit at your next gathering, whether it's game day or any other 

occasion! Adjust the amount of buffalo sauce to suit your preferred level of spiciness, and feel free to 

customize the toppings to your liking. 
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Cowboy Nachos 
 

Ingredients: 

1 bag (10-12 oz) tortilla chips 

1 cup cooked and shredded chicken (optional) 

1 cup canned black beans, drained and rinsed 

1 cup canned corn kernels, drained 
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1 cup shredded cheddar cheese 

1 cup shredded Monterey Jack cheese 

1/2 cup barbecue sauce 

1/4 cup diced red onion 

1/4 cup sliced pickled jalapenos 

1/4 cup chopped fresh cilantro 

Sour cream, guacamole, and salsa for serving (optional) 

Instructions: 

Preheat the Oven:  

Preheat your oven to 375°F (190°C). Line a large baking sheet with parchment paper or aluminum foil for 

easy cleanup. 

Layer the Chips:  

Arrange a layer of tortilla chips evenly on the prepared baking sheet, covering the entire surface. 

Add Toppings:  

Sprinkle half of the shredded cheddar cheese and half of the shredded Monterey Jack cheese evenly 

over the tortilla chips. Layer the cooked and shredded chicken (if using), black beans, and corn kernels 

over the cheese. 

Drizzle with Barbecue Sauce: Drizzle the barbecue sauce evenly over the toppings, concentrating on the 

chicken, beans, and corn. 

Add More Cheese:  

Sprinkle the remaining shredded cheddar cheese and shredded Monterey Jack cheese over the top of 

the nachos, ensuring that all the toppings are covered with cheese. 

Add Red Onion and Jalapenos:  

Sprinkle the diced red onion and sliced pickled jalapenos over the cheese. 

Bake:  

Transfer the baking sheet to the preheated oven and bake the cowboy nachos for 10-15 minutes, or until 

the cheese is melted and bubbly and the nachos are heated through. 

Garnish:  

Once baked, remove the cowboy nachos from the oven and sprinkle chopped fresh cilantro over the top 

for a burst of freshness. 
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Serve:  

Serve the cowboy nachos hot directly from the baking sheet. You can set out bowls of sour cream, 

guacamole, and salsa for dipping, if desired. 

Enjoy! Dig into the delicious layers of cheese, barbecue sauce, and savory toppings, and enjoy these 

hearty cowboy nachos as a satisfying appetizer or main dish. 

Feel free to customize the cowboy nachos with additional toppings such as diced tomatoes, sliced black 

olives, cooked bacon crumbles, or shredded lettuce. You can also use a combination of your favorite 

cheeses or swap out the chicken for cooked ground beef or pulled pork for a different flavor profile. 
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Jalapeño Poppers 
 

Ingredients: 

12 large jalapeño peppers 

8 oz (about 1 cup) cream cheese, softened 

1 cup shredded cheddar cheese 

1/2 teaspoon garlic powder 
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1/2 teaspoon onion powder 

1/2 teaspoon paprika 

1/4 teaspoon salt 

1/4 teaspoon black pepper 

6 slices of bacon, cooked and crumbled (optional, for extra flavor) 

1/2 cup breadcrumbs 

Cooking spray or vegetable oil, for greasing 

Toothpicks, for securing 

Instructions: 

Preheat the Oven:  

Preheat your oven to 375°F (190°C). Line a baking sheet with parchment paper or aluminum foil and 

lightly grease with cooking spray or vegetable oil. 

Prepare the Jalapeños:  

Wash the jalapeño peppers thoroughly under cold water. Cut each jalapeño in half lengthwise, leaving 

the stem intact if possible. Use a spoon to scoop out the seeds and membranes from the inside of each 

pepper, creating a hollow cavity. 

Prepare the Filling:  

In a mixing bowl, combine the softened cream cheese, shredded cheddar cheese, garlic powder, onion 

powder, paprika, salt, black pepper, and cooked and crumbled bacon (if using). Mix until all the 

ingredients are well combined and the filling is smooth. 

Fill the Jalapeños:  

Use a small spoon or a piping bag to fill each jalapeño half with the cream cheese mixture, making sure 

to fill them evenly without overfilling. 

Coat with Breadcrumbs:  

Place the breadcrumbs in a shallow dish. Roll each filled jalapeño half in the breadcrumbs, coating them 

evenly on all sides. 

Secure with Toothpicks:  

If necessary, use toothpicks to secure the filled jalapeño halves closed, especially if the peppers are 

curved and won't sit flat on the baking sheet. 

Arrange on Baking Sheet:  

Place the filled and breaded jalapeño poppers on the prepared baking sheet, spacing them evenly apart 

to allow for even cooking. 
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Bake:  

Transfer the baking sheet to the preheated oven and bake the jalapeño poppers for 20-25 minutes, or 

until the peppers are tender and the filling is hot and bubbly, and the breadcrumbs are golden brown. 

Serve:  

Once baked, remove the jalapeño poppers from the oven and let them cool slightly before serving. Serve 

them warm as they are or with your favorite dipping sauce, such as ranch dressing or salsa. 

Enjoy! Enjoy the deliciously spicy and creamy jalapeño poppers as a tasty appetizer or snack. 

These jalapeño poppers are sure to be a hit at your next gathering, whether it's game day or a casual get-

together. Adjust the amount of filling or spice level to suit your taste preferences, and feel free to 

customize the recipe with additional fillings like cooked sausage or diced vegetables. 
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Loaded Nachos 
 

Ingredients: 

1 bag (about 10-12 oz) tortilla chips 

2 cups shredded cheese (such as cheddar, Monterey Jack, or a blend) 

1 cup cooked and seasoned ground beef or shredded chicken 

1 cup black beans, drained and rinsed 
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1/2 cup diced tomatoes 

1/2 cup diced red onion 

1/4 cup sliced pickled jalapenos 

1/4 cup sliced black olives 

1/4 cup chopped fresh cilantro 

1/2 cup sour cream 

1/4 cup salsa 

1 avocado, diced (optional, for topping) 

Lime wedges, for serving 

Additional toppings as desired: sliced green onions, diced bell peppers, corn kernels, etc. 

Instructions: 

Preheat the Oven: Preheat your oven to 350°F (175°C). Line a large baking sheet with parchment paper 

or aluminum foil for easy cleanup. 

Layer the Chips:  

Spread a single layer of tortilla chips evenly on the prepared baking sheet. Make sure the chips overlap 

slightly to create a solid base. 

Add the Toppings:  

Sprinkle the shredded cheese evenly over the tortilla chips, covering them as much as possible. Next, 

distribute the cooked ground beef or shredded chicken evenly over the cheese layer. 

Layer Again:  

Add another layer of tortilla chips on top of the cheese and meat layer. This helps ensure that every bite 

of nachos is loaded with toppings. 

Add More Toppings:  

Scatter the black beans, diced tomatoes, diced red onion, sliced pickled jalapenos, and sliced black olives 

over the top layer of tortilla chips. Feel free to customize the toppings based on your preferences. 

Bake:  

Place the loaded nachos in the preheated oven and bake for 10-15 minutes, or until the cheese is melted 

and bubbly. 

Garnish:  

Remove the nachos from the oven and sprinkle chopped fresh cilantro over the top. If using diced 

avocado, sprinkle it over the nachos as well. 
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Serve:  

Drizzle the sour cream and salsa over the loaded nachos or serve them on the side for dipping. Serve the 

nachos hot, straight from the oven, with lime wedges on the side for squeezing over the top. 

Enjoy! Dig into the deliciousness of the loaded nachos, making sure to get a bit of every topping in each 

bite. 

Loaded nachos are best enjoyed immediately while the cheese is still gooey and the toppings are fresh. 

Feel free to customize the recipe with your favorite ingredients to create your own ultimate loaded 

nachos masterpiece! 
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Loaded Potato Skins 
 

Ingredients: 

6 medium russet potatoes 

2 tablespoons olive oil 

Salt and pepper, to taste 

6 slices bacon, cooked and crumbled 
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1 cup shredded cheddar cheese 

1/4 cup sour cream 

2 green onions, thinly sliced 

2 tablespoons chopped fresh parsley or chives 

Additional toppings as desired: diced cooked chicken, diced tomatoes, sliced jalapenos, black olives, etc. 

Instructions: 

Preheat the Oven:  

Preheat your oven to 400°F (200°C). Line a baking sheet with parchment paper or aluminum foil for easy 

cleanup. 

Prepare the Potatoes:  

Scrub the potatoes clean and pat them dry with paper towels. Pierce each potato several times with a 

fork to allow steam to escape during baking. 

Bake the Potatoes:  

Place the potatoes directly on the oven rack and bake for 45-60 minutes, or until they are tender when 

pierced with a fork. 

Cool the Potatoes:  

Remove the potatoes from the oven and let them cool slightly until they are safe to handle. Reduce the 

oven temperature to 375°F (190°C). 

Cut the Potatoes:  

Once the potatoes are cool enough to handle, cut each potato in half lengthwise. Use a spoon to 

carefully scoop out the flesh from each potato half, leaving about 1/4 inch of flesh attached to the skin. 

Save the scooped-out potato flesh for another use, such as mashed potatoes. 

Prepare the Potato Skins:  

Brush the inside and outside of each potato skin with olive oil. Season the skins with salt and pepper, to 

taste. Place the potato skins on the prepared baking sheet, skin side down. 

Bake the Potato Skins:  

Transfer the baking sheet to the preheated oven and bake the potato skins for 10-15 minutes, or until 

they are crispy and lightly golden brown. 

Load the Potato Skins: 

Remove the potato skins from the oven and sprinkle each one evenly with shredded cheddar cheese and 

crumbled bacon. Return the baking sheet to the oven and bake for an additional 5-10 minutes, or until 

the cheese is melted and bubbly. 
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Add Toppings:  

Once the cheese is melted, remove the potato skins from the oven and let them cool slightly. Top each 

potato skin with a dollop of sour cream, sliced green onions, chopped fresh parsley or chives, and any 

additional toppings of your choice. 

Serve:  

Arrange the loaded potato skins on a platter and serve them hot as a delicious appetizer or side dish. 

Enjoy! These loaded potato skins are sure to be a hit at your next gathering. Serve them with extra sour 

cream and hot sauce on the side for dipping, if desired. 

Feel free to customize the loaded potato skins with your favorite toppings to suit your taste preferences. 

You can also make them ahead of time and reheat them in the oven before serving. 
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Mini Sliders 
 

Ingredients: 

For the sliders: 

12 slider buns or dinner rolls 

1 pound ground beef 

Salt and pepper, to taste 



Copyright © Chef Kevin Cossairt | https://kevinsdailydish.com 

1 tablespoon Worcestershire sauce 

1 tablespoon ketchup 

1 tablespoon Dijon mustard 

1 cup shredded cheese (such as cheddar or American) 

12 slices of your favorite cheese (optional, for topping) 

For the toppings (optional): 

Lettuce leaves 

Sliced tomatoes 

Sliced red onions 

Pickles 

Ketchup 

Mustard 

Mayo 

Other condiments of your choice 

Instructions: 

Preheat the Grill or Pan:  

Preheat your grill or a large skillet over medium-high heat. If using a skillet, lightly grease it with cooking 

spray or oil. 

Prepare the Slider Patties:  

In a mixing bowl, combine the ground beef, salt, pepper, Worcestershire sauce, ketchup, and Dijon 

mustard. Mix until well combined, but be careful not to overwork the meat. Divide the mixture into 12 

equal portions and shape them into small patties, slightly larger than the size of your slider buns. 

Cook the Slider Patties:  

Place the slider patties on the preheated grill or skillet. Cook for 2-3 minutes on each side, or until they 

are cooked to your desired level of doneness. If adding cheese to the patties, place a slice of cheese on 

each patty during the last minute of cooking and cover with a lid to melt the cheese. Prepare the Slider 

Buns:  

While the patties are cooking, slice the slider buns or dinner rolls in half horizontally. If desired, lightly 

toast the buns on the grill or in a toaster oven for added flavor and texture. 

Assemble the Sliders:  
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Once the slider patties are cooked, place them on the bottom halves of the slider buns. Top each patty 

with shredded cheese and any additional toppings of your choice, such as lettuce, tomatoes, onions, 

pickles, or condiments. 

Top with the Bun:  

Place the top halves of the slider buns over the toppings to complete the sliders. 

Serve:  

Arrange the assembled sliders on a platter and serve immediately while they're still warm. You can 

secure each slider with a toothpick to hold everything together, if desired. 

Enjoy! Serve these delicious mini sliders as a crowd-pleasing appetizer or main dish at your next 

gathering, and watch them disappear in no time! 

Feel free to customize the sliders with different types of cheese, toppings, or condiments to suit your 

taste preferences. You can also make vegetarian sliders using plant-based burger patties or grilled 

vegetables for a meatless option. 
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Pigs in a Blanket 
 

Ingredients: 

1 package (8 oz) refrigerated crescent roll dough 

1 package (12 oz) cocktail sausages or mini hot dogs 

1/4 cup honey mustard or your favorite dipping sauce (optional) 

Sesame seeds or poppy seeds (optional, for garnish) 
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Instructions: 

Preheat the Oven:  

Preheat your oven to 375°F (190°C). Line a baking sheet with parchment paper or lightly grease it with 

cooking spray. 

Prepare the Crescent Roll Dough:  

Unroll the crescent roll dough and separate it into triangles along the perforated lines. 

Cut the Dough:  

Use a knife or pizza cutter to cut each triangle of dough into three smaller triangles. You should end up 

with 24 small triangles of dough. 

Wrap the Sausages:  

Take one cocktail sausage or mini hot dog and place it at the wide end of one of the small triangles of 

dough. Roll the dough around the sausage, starting at the wide end and tucking the sides as you go, until 

the sausage is completely wrapped in dough. Repeat with the remaining sausages and dough triangles. 

Arrange on Baking Sheet:  

Place each wrapped sausage seam-side down on the prepared baking sheet, spacing them evenly apart. 

Optional Garnish:  

If desired, lightly brush the tops of the wrapped sausages with honey mustard or your favorite dipping 

sauce. Sprinkle sesame seeds or poppy seeds over the top for added flavor and presentation. 

Bake:  

Transfer the baking sheet to the preheated oven and bake the pigs in a blanket for 12-15 minutes, or 

until the dough is golden brown and cooked through. 

Serve:  

Once baked, remove the pigs in a blanket from the oven and let them cool slightly before serving. 

Arrange them on a platter and serve them warm with additional honey mustard or dipping sauce on the 

side, if desired. 

Enjoy! These pigs in a blanket are sure to be a hit at your next gathering. Serve them as a delicious 

appetizer or snack and watch them disappear in no time! 

Feel free to customize the pigs in a blanket by using different types of sausages or adding cheese slices 

before wrapping them in dough for extra flavor. You can also make a large batch and freeze them before 

baking for quick and easy appetizers whenever you need them. 
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Spinach and Artichoke Dip 
 

Ingredients: 

8 oz (about 225g) cream cheese, softened 

1/2 cup sour cream 

1/2 cup mayonnaise 

1/2 cup grated Parmesan cheese 
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1/2 cup grated mozzarella cheese 

1 can (14 oz) artichoke hearts, drained and chopped 

1 cup frozen chopped spinach, thawed and squeezed dry 

2 cloves garlic, minced 

1/2 teaspoon onion powder 

1/4 teaspoon red pepper flakes (optional, for a bit of heat) 

Salt and pepper, to taste 

1/4 cup grated Parmesan cheese, for topping 

Chopped fresh parsley or green onions, for garnish (optional) 

Tortilla chips, baguette slices, or vegetable sticks, for serving 

Instructions: 

Preheat the Oven:  

Preheat your oven to 375°F (190°C). Lightly grease a baking dish or oven-safe skillet with cooking spray 

or butter. 

Mix the Ingredients:  

In a large mixing bowl, combine the softened cream cheese, sour cream, mayonnaise, grated Parmesan 

cheese, grated mozzarella cheese, chopped artichoke hearts, chopped spinach, minced garlic, onion 

powder, and red pepper flakes (if using). Stir until all the ingredients are well combined and the mixture 

is smooth and creamy. Season with salt and pepper to taste. 

Transfer to Baking Dish:  

Spoon the spinach and artichoke mixture into the prepared baking dish, spreading it out evenly with a 

spatula. 

Top with Parmesan Cheese:  

Sprinkle the remaining grated Parmesan cheese evenly over the top of the dip, creating a thin layer. 

Bake:  

Place the baking dish in the preheated oven and bake for 20-25 minutes, or until the dip is hot and 

bubbly around the edges and the top is golden brown and slightly crispy. 

Garnish and Serve:  

Once baked, remove the dip from the oven and let it cool for a few minutes. Garnish with chopped fresh 

parsley or green onions, if desired. 

 



Copyright © Chef Kevin Cossairt | https://kevinsdailydish.com 

Serve:  

Serve the spinach and artichoke dip hot, straight from the oven, with tortilla chips, baguette slices, or 

vegetable sticks for dipping. 

Enjoy! Dig into the creamy, cheesy goodness of the spinach and artichoke dip and enjoy it as a delicious 

appetizer or snack. 

This spinach and artichoke dip is sure to be a hit at your next gathering, and it's so easy to make! Feel 

free to adjust the seasonings or add extra ingredients like diced jalapeños or cooked bacon for additional 

flavor. 
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Stuffed Mushrooms 
 

Ingredients: 

24 large white or cremini mushrooms, cleaned with stems removed 

1 tablespoon olive oil 

1 small onion, finely chopped 

2 cloves garlic, minced 
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1/2 cup breadcrumbs 

1/2 cup grated Parmesan cheese 

2 tablespoons chopped fresh parsley 

1/4 teaspoon dried thyme 

Salt and pepper, to taste 

2 tablespoons butter, melted 

Additional grated Parmesan cheese, for topping (optional) 

Chopped fresh parsley or chives, for garnish (optional) 

Instructions: 

Prepare the Mushrooms:  

Preheat your oven to 375°F (190°C). Line a baking sheet with parchment paper or aluminum foil. Clean 

the mushrooms with a damp paper towel to remove any dirt. Carefully remove the stems from the 

mushrooms and set them aside. Place the mushroom caps on the prepared baking sheet, cavity side up. 

Prepare the Filling:  

Finely chop the mushroom stems. Heat the olive oil in a skillet over medium heat. Add the chopped 

onion and minced garlic, and sauté until softened and fragrant, about 3-4 minutes. Add the chopped 

mushroom stems to the skillet and cook for an additional 3-4 minutes, until they release their moisture 

and the mixture is slightly browned. 

Make the Stuffing:  

In a mixing bowl, combine the cooked onion, garlic, and mushroom mixture with breadcrumbs, grated 

Parmesan cheese, chopped fresh parsley, dried thyme, salt, and pepper. Mix until all the ingredients are 

well combined and the mixture holds together when pressed. 

Stuff the Mushrooms:  

Spoon the filling mixture into the cavity of each mushroom cap, pressing down gently to compact the 

filling and mound it slightly on top. 

Brush with Butter:  

Drizzle the melted butter over the stuffed mushrooms, using a pastry brush or spoon to evenly distribute 

it over the filling. 

Bake:  

Place the baking sheet in the preheated oven and bake the stuffed mushrooms for 20-25 minutes, or 

until the mushrooms are tender and the filling is golden brown and crispy on top. 
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Optional Toppings:  

If desired, sprinkle additional grated Parmesan cheese over the top of the stuffed mushrooms during the 

last 5 minutes of baking for extra flavor. You can also garnish the mushrooms with chopped fresh parsley 

or chives before serving. 

Serve:  

Once baked, remove the stuffed mushrooms from the oven and let them cool slightly before serving. 

Arrange them on a platter and serve them warm as a delicious appetizer or side dish. 

Enjoy! These stuffed mushrooms are sure to impress your guests with their savory flavor and elegant 

presentation. Serve them at your next gathering and watch them disappear in no time! 

Feel free to customize the stuffing mixture with your favorite ingredients, such as cooked bacon, 

chopped spinach, or different types of cheese, to create your own unique flavor combinations. 
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