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Bacon Party Mix

DIRECTIONS

1. Preheat oven to 350˚F.

2. Render the bacon in a large pan over medium-high heat until crispy.

3. Drain the bacon on paper towels.

4. Combine the melted butter, Worcestershire sauce, hot sauce, and ranch seasoning in  
a large mixing bowl.

5. Combine all the remaining ingredients, including the bacon, and toss well to combine.

6. Spread the snack mix onto lined baking sheets and bake for about 15 minutes, turning 
at least once during the cooking, or until golden brown and fragrant.

7. Allow the mix to cool completely to room temperature, and store in an airtight container 
until ready to serve.

INGREDIENTS

• 24 oz. Smithfield Hometown 
Original Thick Cut Bacon, 
diced

• 2 cups oyster crackers

• 2 cups Chow Mein noodles

• 1 cup dry roasted peanuts

• 1 packet Hidden Valley 
Ranch seasoning mix

• 1 stick unsalted butter, 
melted

• 1 Tbsp. Worcestershire 
sauce

• 1 tsp. hot sauce

COOK TIME: 25 minutes YIELD: 4 servings
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DIRECTIONS

1. Preheat oven to 375˚F.

2. Turn biscuits onto a lightly floured surface and cut each biscuit in half to get 16 pieces. 
Flatten each into a round with your palm.

3. Place a spoonful of Curly’s BBQ Pulled Pork and 1 cube of cheddar on each biscuit 
round.

4. Bring the edges up and over, pressing them together and being sure to leave no gaps 
for the filling to leak out.

5. Arrange the bombs in an oiled cast-iron skillet or cake pan. If you have leftover cheddar 
cubes, arrange them in between a few of the bombs for extra cheesiness.

6. Combine melted butter, garlic, salt and pepper, and dried parsley in a small bowl. Brush 
the butter mixture onto each bomb.

7. Bake at 375˚F for 20–25 minutes, until browned.

8. Serve warm with your favorite BBQ sauce for dipping.

INGREDIENTS

• 1 package Curly’s BBQ 
Pulled Pork

• 1 can refrigerated biscuits

• 3 Tbsp. melted butter

• 2 cloves minced garlic

• 1 Tbsp. dried parsley

• 16 1-inch cubes sharp 
cheddar

• Extra BBQ sauce for 
dipping

• Salt and pepper to taste

COOK TIME: 30 minutes YIELD: 4 servings

BBQ Cheddar Bombs
CREATE AND ENJOY less time in the kitchen and more time with your family and friends  
with CURLY’S BBQ that was cooked for hours but is ready in minutes for you!
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BBQ Chicken Pizza
AN EASY, FAST AND DELICIOUS way to use leftover chicken and try Duke’s regionally-inspired BBQ 
sauces, Duke’s Southern Sauces. Serve it for an easy weeknight dinner, pizza night at home or when 
you’re watching your favorite teams face off on the football field.

DIRECTIONS

1. Prepare dough per package directions and place on pizza stone or baking sheet.

2. Spread BBQ sauce over dough, leaving a 1˝ rim not sauced.

3. Cover sauce with cheese, then toppings, except cilantro. Drizzle with a little extra  
BBQ sauce.

4. Bake as directed for pizza dough or until cheese is melted and crust is golden brown.

5. Remove from oven, top with cilantro, let cool a few minutes, then slice and serve.

INGREDIENTS

• 1 ball prepared pizza  
dough or pizza crust

• ½ cup Duke’s Georgia 
Sweet Heat BBQ Sauce,  
plus more for drizzling

• 2-½ cups shredded 
mozzarella cheese

• ¼ cup red onion,  
sliced thin

• 1 cup cooked, diced,  
or shredded chicken

• ¼ cup chopped cilantro

PREP TIME: 15 minutes COOK TIME: 15 minutes YIELD: 4 servings

Author: Duke’s Kitchen
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DIRECTIONS

1. Heat oven to 350˚F. In medium bowl combine cream cheese, mayonnaise, 
sour cream, cheese, dips mix and jalapeños.

2. Spread mixture in shallow baking dish. Bake 15 minutes or until hot.

3. Sprinkle with green onion. Serve with Mission Thin & Crispy Tortilla Chips.

INGREDIENTS

• 1 bag Mission Tortilla Chips

• 1 (8 oz) package cream 
cheese, softened

• 1 cup mayonnaise

• ¼ cup sour cream

• 1 cup shredded Mexican 
blend cheese with taco 
seasoning

• 2 Tbsp. Ranch® Dips Mix

• 6 pickled jalapeno peppers, 
chopped

• 4 slices cooked bacon, 
crumbled

• 3 green onions, thinly sliced

Creamy Jalapeno Ranch Dip
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DIRECTIONS

1. Heat the chicken strips according to package instructions.

2. Spread garlic butter in the middle of the hot dog bun and place in the oven to toast. 
Toast for 7–10 minutes until golden brown and still soft.

3. Spread jelly on one side of the bun with apple slices. Spread pimento cheese on the 
opposite side with bacon and place the hot chicken strip in the middle and enjoy.

INGREDIENTS

• 4 Tyson® Crispy  
Chicken Strips

• ¼ cup prepared garlic 
butter

• 4 hot dog buns, split top

• ¼ cup sweet pepper relish

• ½ red apple, sliced

• 4 strip Tyson Fully-Cooked 
Bacon

• ¼ cup prepared pimento 
cheese

PREP TIME: 10 minutes COOK TIME: 25 minutes YIELD: 4 servings

Crispy Chicken Dog
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DIRECTIONS

1. Line an 8x8 baking dish with parchment, using a large enough sheet so that some excess 
paper hangs over the edges.

2. Spray the parchment and the sides of the pan with nonstick spray.

3. Spread the shortbread fingers in an even layer in prepared pan, nestling them as close 
together as possible. Set aside.

4. Make the caramel: Over medium heat, warm the cream, butter, and salt in a medium-sized 
heavy bottomed saucepan until the butter is completely melted. Remove from heat, keep 
the pan close by.

5. In the separate (larger) saucepan, combine the sugar, honey, and water.

6. Stir until the sugar is evenly moistened and has formed a thick paste. Scrape down the 
sides of the pan with a damp spatula so there are no sugar crystals above the surface of 
the sugar mixture. Do not stir the sugar after this point.

7. Place pan over medium heat and allow the mixture to come to a boil. Do not stir but watch 
closely. At first you will see tiny bubbles forming around the edge of the pan, those will 
gradually move inward and then the mixture will come to a rapid boil. Once the mixture 
darkens and begins to smell like caramel, keep a very close eye on it. Pull off the heat 30 
seconds after it darkens into that deep amber color. If you’re using a candy thermometer, 
you can/should remove from heat anywhere between 275°F and 320°F.

8. Slowly pour the warm cream and butter mixture into the sugar syrup while whisking the 
sugar syrup gently. The sugar syrup will bubble up and triple in size. Continue whisking 
until all the milk and butter mixture has been added.

9. Return the pan to medium heat and once again allow the caramel to come to a boil 
without stirring. It will eventually darken to a reddish-brown caramel color. You should 
remove the pan from heat when the caramel reaches 245°F-250°F. If you don’t have a 
candy thermometer, you can just eyeball this and remove it when it reaches that deep 
color. Just be sure to never leave the pan unattended.

10. Once pan is removed from heat, quickly whisk in vanilla.

11. Pour the caramel sauce into the prepared pan, being sure it covers all of the shortbread 
cookies, and spreading quickly if need be.

12. Let the caramel set. Set the caramel pan somewhere cool for at least four hours or 
overnight. The salted caramel will NEVER completely “set”. That is a good thing. We don’t 
want hard, stringy, tooth-achingly sweet caramel. We want gooey, sweet, SALTED caramel.

13. When the caramel has set, lift them out of the pan by the parchment paper flaps and onto 
a cutting board. Flip the cookie/caramel combination over, so the cookies face up. This 
makes it easier to cut into perfect bars. Cut along the edges of each cookie with a very 
sharp knife. If the caramels stick to your knife, spray your knife with nonstick cooking 
spray. Place cut cookies onto a cooling rack and set aside.

14. Melt chocolate and oil in a large bowl (can melt in the microwave) until chocolate can 
be whisked completely smooth. Let cool 2 minutes, whisk again - just to be sure it’s still 
smooth. To keep things clean, lay out a large sheet of parchment paper and do your 
dipping over that.

15. Place one cookie on a fork, then emerge it into the melted chocolate, keeping it under 
until it’s completely coated. Transfer to parchment paper and continue the process until all 
bars have been dunked. Place chocolate-coated bars in a cool area to “set”, then eat!

INGREDIENTS

• 3 packages Walker’s 
Shortbread Fingers

• 1 cup heavy cream

• 4 Tbsp. unsalted butter

• ¾ tsp. sea salt

• 1-½ cups dark brown sugar

• ¼ cup honey

• ¼ cup water

• 1 tsp. vanilla extract

• 10 oz. dark chocolate, 
chopped

• 1 Tbsp. coconut oil

PREP TIME: 20 minutes COOK TIME: 60 minutes YIELD: 24 servings

Dark Chocolate and Salted Caramel Bars
ALL BUTTER SHORTBREAD base topped with gooey salted caramel and a thick dark chocolate shell is 
homemade candy bar perfection. Some say this recipe is like your own homemade Twix Bar. Making  
your own candy bars in your own kitchen is easy, quick, and delicious. This candy bar recipe means it  
will always be fresh and customized to your taste.

TIPS

• Let the caramel cool on the 
cookies for at least 4 hours.

• When you cut the bars into 
pieces, the caramel will still 
be gooey. A sharp knife and 
a cut made with precise 
intent go a long way.

• When it comes to dipping, 
place the cookie/caramel 
piece on a fork and carefully 
emerge it into the melted 
chocolate, keeping it under 
until completely covered in 
chocolate.
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DIRECTIONS

1. Preheat oven to 375˚F.

2. Toss chicken with cayenne pepper sauce. Stir in remaining ingredients except blue 
cheese. Spoon into 1-½ quart shallow casserole, then sprinkle with blue cheese.

3. Bake uncovered 20 minutes or until bubbling. Serve, if desired, with celery and/or your 
favorite dippers.

INGREDIENTS

• 2 cups finely chopped or 
shredded cooked chicken

• ⅓ cup cayenne pepper 
sauce

• 1 cup Hellmann’s® or Best 
Foods® Real Mayonnaise 
or Hellmann’s® or Best 
Foods® Light Mayonnaise

• 1 cup shredded cheddar 
cheese

• 2 Tbsp. finely chopped 
green onions (optional)

• 1 tsp. lemon juice

• ¼ cup crumbled blue 
cheese

Disappearing Buffalo Chicken Dip
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DIRECTIONS

1. In a small jar, mix together Evolve Double Chocolate protein shake, nonfat berry yogurt, 
honey and cocoa powder. Once the ingredients are mixed together, add oats and chia 
seeds and stir until combined.

2. Cover and chill overnight. When ready to eat, enjoy straight out of the refrigerator 
topped with strawberries and cacao nibs.

INGREDIENTS

• ½ cup Evolve Double 
Chocolate protein shake

• 2 Tbsp. nonfat berry yogurt

• ½ Tbsp. honey

• 1 Tbsp. unsweetened 
cocoa powder

• ½ cup old fashioned oats

• 1 Tbsp. chia seeds

• ½ cup strawberries 
(optional for garnish)

• 1 tsp. cacao nibs (optional 
for garnish)

YIELD: 1 serving

Double Chocolate Overnight Oats
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DIRECTIONS

1. Combine 2 cups water, canned diced tomatoes, Knorr® Fiesta Sides™ - Spanish Rice 
and chili powder in 3-quart saucepan and bring to a boil over high heat. Reduce heat 
and cook covered 7 minutes.

2. While rice is cooking, drain and rinse canned beans and corn. Stir into cooked rice and 
cook 1 minute.

3. Serve with your favorite chili toppers.

INGREDIENTS

• 1 can (14.5 oz.) no salt 
added diced tomatoes

• 1 package Knorr® Fiesta 
Sides™ - Spanish Rice

• 2 tsp. chili powder

• 1 can (15.5 oz.) no salt 
added kidney beans

• 1 can (14.5 oz.) no salt 
added black beans

• 1 can (15.25 oz) no salt 
added corn kernels

PREP TIME: 1 minute COOK TIME: 13 minutes YIELD: 4 servings

Easy 2 Bean Veggie Chili

TIP Stir in some chopped fresh cilantro for a nice touch!
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DIRECTIONS

1. Bake Brazi Bites Cheddar & Parmesan Cheese Bread according to package instructions.

2. Add yogurt, garlic powder, onion powder, salt, and thyme to bowl and give a quick stir.

3. Drizzle in olive oil and lime juice.

4. Whisk all the ingredients together until they become creamy.

5. Serve, dip, and enjoy!

INGREDIENTS

• 1 bag Cheddar & 
Parmesan Brazi Bites 
Cheese Bread

• 1 cup plain yogurt or  
Greek yogurt

• ¼ tsp. garlic powder

• ¼ tsp. onion powder

• ¼ tsp. salt

• 1 tsp. dried thyme

• 1 tsp. olive oil

• 1 tsp. lime juice

Game Day Ranch Dip
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DIRECTIONS

1. Preheat oven to 350° F. Combine all ingredients in shallow baking dish.

2. Bake 30 minutes or until heated through.

3. Serve with your favorite dippers.

INGREDIENTS

• 1 envelope Lipton® Recipe 
Secrets® Golden Onion 
Soup Mix

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

• 1 cup Hellmann’s® or Best 
Foods® Real Mayonnaise

• 1 container (8 oz.) sour 
cream

• 1 cup shredded Swiss 
cheese or mozzarella 
cheese

PREP TIME: 5 minutes COOK TIME: 30 minutes YIELD: 3 cups

Golden Artichoke Dip
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DIRECTIONS

1. Mix the garlic, lemon juice, 1 tablespoon of olive oil, paprika, cumin, coriander, kosher 
salt and black pepper in a bowl.

2. Add shrimp and toss until evenly coated. Marinate for 30 minutes in the refrigerator.

3. In a non-stick skillet heat 1 tablespoon of olive oil over medium-high heat. Add shrimp 
and cook until opaque and cooked through, tossing once halfway through cooking, 
about 3 minutes.

4. For the roasted corn slaw: Heat the oil in a heavy skillet to medium-high, add the corn, 
toss and let it sit cooking until charred, about 6–8 minutes, mix it up, let it char again and 
set aside. Mix everything.

5. Assemble the tacos with slaw on the bottom, topped with avocado, shrimp and drizzle 
with Cacique® Cilantro Lime Flavored Sour Cream. Garnish with fresh cilantro.

INGREDIENTS

ROASTED CORN SLAW

• 1 tsp. oil

• 1 cup corn

• 2 cups cabbage, shredded

• 2 green onions, sliced

TACOS

• 1 lb. shrimp

• Juice of one lime

• 2 Tbsp. olive oil

• 1 Tbsp. minced garlic

• ½ tsp. chili powder

• ½ tsp. ground cumin

• ½ tsp. ground paprika

• ½ tsp. salt, or to taste

• ¼ tsp. freshly ground  
black pepper

• 1 Tbsp. olive oil

• 12 small corn tortillas

• 1 large avocado, diced

• Cilantro to taste

• Cacique® Cilantro Lime 
Flavored Sour Cream

• Salt and freshly ground 
black pepper

PREP TIME: 10 minutes COOK TIME: 15 minutes YIELD: 4 servings

Grilled Shrimp Tacos with  
Cilantro Lime Crema
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DIRECTIONS

1. Preheat the oven to 425˚F. In a mixing bowl, toss the wings with olive oil and spicy 
seasoning. Mix until well-coated.

2. Spread the chicken wings out on a parchment-lined baking sheet and bake about  
25 minutes until the skin gets crisp and lightly browned.

3. While the wings are cooking, make the honey hot wing sauce. Melt the butter and honey 
together in a small pot set over medium-low heat, stirring occasionally, until the sauce is 
pourable.  Toss the honey butter with the wings and spread back on sheet tray; bake for 
5 minutes more.

4. Serve hot, with Hidden Valley® Original Ranch® Dressing, for dipping.

INGREDIENTS

• 3 pounds of chicken wings

HONEY HOT WING SAUCE

• 3 Tbsp. olive oil

• 1 Tbsp. Hidden Valley® 
Original Ranch® Spicy 
Seasoning & Salad 
Dressing Mix Shaker

• 4 Tbsp. butter

• ½ cup honey

PREP TIME: 5 minutes COOK TIME: 30 minutes YIELD: 6 servings

Honey Hot Wings

For safe meat preparation, reference the USDA website.

The HV Foods Products Company.  All Rights Reserved.
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DIRECTIONS

1. Preheat oven to 400˚F. Line a baking sheet with aluminum foil and set a baking rack  
on top.

2. Pat the wings dry with paper towel, then toss in olive oil, salt and pepper. Place the 
wings on the baking rack and bake for 45–55 minutes, turning halfway through, until 
crispy.

3. Meanwhile, add butter, honey and hot sauce to a small saucepan over medium heat. 
Whisk until butter is melted and sauce comes together.

4. When wings are finished cooking, transfer to a large bowl and toss in the sauce.

5. Serve hot with Litehouse® Homestyle Ranch and Litehouse® Chunky Blue Cheese 
Dressing.

INGREDIENTS

CHICKEN WINGS

• 2 lbs. chicken wings

• 1 Tbsp. olive oil

• Salt and Pepper to taste

HOT HONEY SAUCE

• ½ cup salted butter

• ½ cup honey

• ⅓–½ cup hot sauce  
of choice

FOR SERVING

• Litehouse® Homestyle 
Ranch

• Litehouse® Chunky  
Blue Cheese Dressing

COOK TIME: 60 minutes YIELD: 4 servings

Hot Honey Wings
THESE HOT HONEY WINGS are perfect for tailgating! They are easy to prepare and are delicious with 
Litehouse Chunky Blue Cheese and/or Litehouse Homestyle Ranch Dressing. Perfect served with 
celery and carrots.

https://www.litehousefoods.com/products/homestyle-ranch-dressing-dip/
https://www.litehousefoods.com/products/homestyle-ranch-dressing-dip/
https://www.litehousefoods.com/products/chunky-blue-cheese-dressing-dip/
https://www.litehousefoods.com/products/chunky-blue-cheese-dressing-dip/
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DIRECTIONS

1. Thaw lasagna by cooking in microwave for 4 minutes or until able to cut with a knife.  
Cut into 1-inch slices and place in crockpot.

2. Cover with beef broth.

3. Cook on high for 2 hours or until heated through.

4. Top with shredded mozzarella if desired.

INGREDIENTS

• 1 Simek’s Lasagna

• 32 oz. beef broth

• Shredded mozzarella for 
topping (optional)

COOK TIME: 2 hours YIELD: 4 servings

Lasagna Soup
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DIRECTIONS

1. Place mango, cider vinegar, and sugar in a blender and puree until smooth. Mix  
with slaw mix.

2. Place cilantro, orange juice, garlic, and cumin in food processor and blend while 
slowly drizzling oil until smooth.

3. Lightly crust the fish with blackened fish seasoning and cook in pan for 1-½ minutes 
per side over medium heat in a hot pan with canola oil.

4. Spread butter on insides of tops and bottoms of rolls and griddle until golden brown.

5. Spread ½ teaspoon of mojo verde on inside of tops and bottoms of rolls.

6. Place fish on the bottom and top with ⅛ cup of slaw.

INGREDIENTS

MIAMI BLACKENED RED 
GROUPER SLIDER

• 1 packages KING’S 
HAWAIIAN® Original 
Hawaiian Sweet Rolls

• 1 cup frozen mango pieces

• 3 Tbsp. cider vinegar

• 2 Tbsp. sugar

• 1 package slaw mix

• 1-½ lbs. grouper, cut into  
12 2˝x2˝ pieces

• ¾ cup blackened fish 
seasoning

• ¼ cup canola oil

• 3 Tbsp. softened butter

MOJO VERDE

• 1 cup fresh cilantro leaves

• 2 Tbsp. orange juice

• ¼ tsp. garlic

• ¼ tsp. ground cumin

• ⅓ cup extra virgin olive oil

PREP TIME: 20 minutes COOK TIME: 20 minutes YIELD: 12 sliders

Miami Blackened Red Grouper Slider
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DIRECTIONS

1. Heat oil in a non-stick skillet to medium-high heat. Sauté red onions, corn, and garlic 
until onions are soft but still have some firmness, about 2–3 minutes. Let cool to room 
temperature.

2. While the corn mixture is cooling, scoop avocado pulp from shells into a bowl and  
mash with a fork, leaving some chunks.

3. Once corn mixture has cooled, add to the bowl of avocados. Gently stir in lime juice, 
cumin, salt, and TABASCO® Original Red.

4. Serve with chips or toasted pita bread.

INGREDIENTS

• 1-½ Tbsp. TABASCO® 
Original Red Sauce

• 3 avocados, halved  
and pitted

• 1 Tbsp. lime juice

• ½ tsp. ground cumin

• 2 tsp. salt

• ½ cup red onion, diced

• 1-½ cups frozen corn 
kernels, defrosted and 
liquid drained

• 1 Tbsp. garlic, minced

• 1 Tbsp. olive oil or 
vegetable oil

Red Pepper Corn Guacamole
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DIRECTIONS

1. Heat a sauté pan over medium heat. Add olive oil (1 tablespoon) and sauté smoked 
sausage until just browned. Also, try grilling for a richer flavor (cut into rounds after  
you grill). Set aside to cool.

2. In an extra-large mixing bowl place pasta, cheese, olives, peppers, scallions and  
grape tomatoes.

3. In a medium mixing bowl, whisk together remaining olive oil, vinegar, lemon juice,  
lemon zest, parsley, oregano, salt and pepper.

4. Pour dressing over the vegetable mixture and toss to coat. Fold in the smoked  
sausage and serve.

INGREDIENTS

• 1 lb. Smithfield Smoked 
Sausage, cut into bite-size 
rounds

• 1 Tbsp. olive oil

• 1 lb. seashell pasta, cooked 
al dente and rinsed with 
cold water

• 8 oz. quality Parmesan 
cheese, diced

• 1 cup black olives, diced

• 1 red bell pepper, diced

• 1 green bell pepper, diced

• 2 Tbsp. scallions, diced

• 2 cups cherry or grape 
tomatoes, cut in half

• ¾ cup olive oil

• ¼ cup balsamic vinegar

• 1 lemon, juiced and zested

• 2 Tbsp. fresh parsley, 
chopped.

• ¼ cup fresh oregano, 
chopped

• Salt

• Pepper

COOK TIME: 30 minutes YIELD: 3 servings

Smoked Sausage Antipasto Pasta


