
 
 

“Game Day Soiree” Recipe Plan 

Main Course 

Thai Wings and Ribs 
    * 24 chicken wings 
    * 3 pounds pork back ribs 
    * 1 cup frozen pineapple-orange-apple juice concentrate, undiluted 
    * 3/4 cup soy sauce 
    * 1/4 cup creamy peanut butter 
    * 1/4 cup minced fresh cilantro 
    * 2 tablespoons minced fresh ginger 
    * 1 garlic clove, pressed 
    * 2 teaspoons sugar 
 
Preparation 

• Cut off wingtips, and discard; cut wings in half at joint. Place wings and 
ribs in large shallow dishes or heavy-duty zip-top plastic bags. 

• Stir together juice concentrate and next 6 ingredients. Reserve 3/4 cup 
mixture for dipping. Pour remaining mixture evenly over wings and ribs; 
cover or seal, and chill 8 hours, turning occasionally. 

• Remove wings and ribs from marinade, discarding marinade. Place meat 
on racks in shallow roasting pans. 

• Bake at 375° for 30 to 35 minutes or until done. 
• Microwave reserved 3/4 cup sauce in a 1-cup glass liquid measuring cup 

at HIGH 1 to 1 1/2 minutes or until thoroughly heated, stirring once. Serve 
with wings and ribs. 

 
Appetizers 

 
Orange Glazed Pecans 
 
Ingredients 
4 cups pecan halves 
1/2 cup frozen orange juice concentrate, undiluted 
1 1/2 cups sugar 



1/4 teaspoon ground cinnamon 
 
Preparation 

• Bake pecans in a shallow pan at 350°, stirring occasionally, 10 to 15 
minutes or until toasted. 

• Bring juice concentrate, sugar, and cinnamon to a boil in a heavy 
saucepan; boil, stirring constantly, 1 minute. Remove from heat; stir in 
toasted pecans. 

• Drop pecans 1/2 inch apart onto an aluminum foil-lined baking sheet. Let 
stand until firm. 

Bacon-Wrapped Almond-Stuffed Apricots 
Ingredients 
24 dried apricot halves  
24 whole almonds, lightly toasted  
8 bacon slices, cut into thirds  
3/4 cup apricot preserves  
2 tablespoons soy sauce  
1/8 teaspoon pepper  
 
Preparation 

• Make ahead: Fold each apricot half around 1 whole almond. Wrap 1 
bacon piece around each stuffed apricot. Secure with wooden picks. 
Place on a wire rack in an aluminum foil-lined jelly-roll pan. Cover and put 
in fridge until event starts 

• When event starts: Bake at 375° for 20 to 25 minutes or until bacon is 
crisp, turning once 

• Microwave preserves, soy sauce, and pepper in a small microwave-safe 
bowl at MEDIUM 1 minute or until preserves are melted. Serve dipping 
sauce with stuffed apricots. 

 
Spicy Sweet Deviled Egg Footballs 
 
Ingredients 
1 dozen hard-cooked eggs, peeled 
1/2 cup mayonnaise 
3 tablespoons mango chutney 
1/8 teaspoon ground red pepper 
Kosher salt to taste 
Garnish: sliced fresh chives 
 
Preparation 

• Cut eggs in half lengthwise; carefully remove yolks 
• Mash yolks; stir in mayonnaise, chutney, and red pepper until blended 
• Spoon yolk mixture evenly into egg white halves 



• Sprinkle evenly with desired amount of salt.  
• Add football stripes with chives on the yolk: Place 1 long chive lengthwise 

and three shorter chives crossing the longer chive 
• Garnish, if desired. Chill until ready to serve 

 
Cheer For Crudites (with Bacon & Swiss Cheese Dip!) 
 
Ingredients 
8 slices center cut bacon, chopped 
8 ounces softened light cream cheese 
1/2 cup light mayonnaise 
2 rounded teaspoons prepared Dijon style mustard 
1 1/2 cups shredded Swiss cheese, available on dairy aisle 
3 scallions, chopped 
1/2 cup smoked almonds, coarsely chopped  
Vegetables for dipping (baby carrots, radishes, broccoli, green beans, celery, 
cucumbers) 
Optional: Serve with a selection of spiced flat breads (cocktail sized 
pumpernickel or rye)  
 
Directions 

• Preheat oven to 400 degrees  
• Brown bacon in nonstick skillet over medium high heat. Drain crisp bacon 

bits on paper towels 
• In a mixing bowl, combine cream cheese, mayonnaise, Dijon , Swiss and 

scallions with cooked bacon. Transfer to a shallow small casserole or 
baking dish and bake until golden and bubbly at edges, 15 to 18 minutes. 
Top with chopped smoked almonds 

• Place dip on a platter and surround warm casserole with veggies and 
breads and for dipping 

 
Mini Caprese Bites 
Ingredients 
Mozzarella- sliced small 
Grape tomatoes 
Fresh basil- 1 bunch 
Olive oil 
Balsamic Vinegar 
Toothpicks 
 
Directions 
• Put mozzarella slices, grape tomatoes and fresh basil on toothpicks 
• Drizzle with olive oil and balsamic vinegar to finish  
 



Mozzarella and Nectarine Skewers with Pesto 
 
Ingredients 
1 pound fresh mozzarella cheese 
3 ripe nectarines or peaches   
1/2 cup pesto 
 
Directions 
• Cut mozzarella into ! inch cubes. Slice each nectarine into 6 wedges, and 

cut each wedge in half horizontally (for a total of 12 pieces per nectarine 
• Skewer 2 cubes mozzarella and 2 pieces nectarine per wooden pick and 

place on a serving platter 
• Drizzle with pesto and serve 

 
Something Sweet 

 
Strawberry Footballs 
 
Ingredients  
8 ounces of milk or semisweet chocolate, finely chopped 
1 pound of large strawberries (about 20), washed and dried well 
1 large tube of white cake decorating icing 
 
Directions 

• Place the chocolate in a double boiler. Stir occasionally, until melted, 3 to 
5 minutes. Remove from heat. 
**Note: If you’re using the microwave instead of a double boiler just place the chocolate 
in a microwave safe bowl and heat the chocolate in 45 second intervals, stirring after 
each one. 

• Line a baking sheet with waxed paper. Pick a strawberry up by its stem 
and hold the leaves back. One at a time, dip each strawberry in the 
chocolate all the way up to the top and twirl to coat. Place coated berries 
on the waxed paper. 

• Chill the chocolate dipped strawberries at least 15 minutes to set 
chocolate. (Strawberries should not be stored in refrigerator longer than 1 
hour as condensation drops may collect on the chocolate.) 

• Decorate by adding white football stripes with icing 
 
Football Sugar Cookies 
 
Ingredients (Cookies) 
1 1/2 cup(s) (3 sticks) unsalted butter, softened 
1 cup(s) sugar 
1 large egg 
2 teaspoon(s) vanilla extract 



4 1/2 cup(s) all-purpose flour 
1/2 teaspoon(s) salt 
 
Ingredients (Icing) 
1 cup confectioners' sugar 
3 to 4 teaspoons milk 
1/4 teaspoon vanilla extract 
10 to 15 drops food coloring  
2 teaspoons corn syrup 
 
Directions 

• In a bowl, with mixer on medium, beat butter and sugar until fluffy; beat in 
egg and vanilla extract. On low, beat in flour and salt. 

• Divide dough in half; shape each half into a 1/2-inch-thick disk. Wrap in 
plastic wrap; chill until firm. 

• Heat oven to 350 degrees F. 
• On floured surface, roll dough 1/8-inch thick; cut into shapes. Transfer to 

ungreased baking sheet(s). Bake until lightly golden around the edges, 10 
minutes. Let cool 5 minutes on sheets; transfer to racks to cool.  

• For the Icing, mix sugar, milk, vanilla and food color in small bowl. Stir in 
corn syrup until icing is smooth and glossy. If icing is too thick, stir in 
small amount of additional corn syrup. Decorate cooled cookies as 
desired. 

 
Signature Cocktail 

 
Spiked Almond Ice Tea 
 
Ingredients 
 
12 cups water, divided 
4 family-size tea bags 
1 1/2 cups sugar 
1 1/3 cups fresh lemon juice 
4 teaspoons almond extract 
2 teaspoons vanilla extract 
Sweet Tea Vodka 
Garnishes: lemon, lime, and orange slices 
 
Preparation 

• Bring 4 cups water to a boil: pour over tea bags. Cover and steep 10 
minutes; discard tea bags 

• Bring remaining 8 cups water and sugar to a boil in a large saucepan, 
stirring constantly; boil 5 minutes.  



• Remove from heat; stir in tea, lemon juice, and extracts. Chill.  
• Add Sweet Tea Vodka as desired and serve over ice 
• Garnish with Lemon, lime, and orange slices 

  


