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BLT SALAD
Makes 6 to 8 servings

I (75-ounce) package cornbread

mix

I (3ounce) package real bacon
Preces

1'/2 tablespoons extra-virgin
olive ol

& to B cups chopped romaine lettuce
1 pint cherry tomatoes, halved
¢ cup hacon-flavoned mayonnaise
v CUp rice wine vinegar
teaspoon ground black pepper

Preheat oven to 400°, Spray an
8x8-inch baking pan with non-
stick cooking spray.

Prepare cornbread mix accornd-
ing to package directions. Stir
bacon pieces into prepared corm-
bread mixture. Pour into prepared
baking pan. Bake according to
package directions. Cool com-
pletely. Cut cooled cornbread
into 1- to 1"/ =inch cubes; place
in a single laver on baking sheet.
Toss with olive ail, Bake for 7 Lo
10 minutes longer. or until lightly

golden. Cool completely.

In a large bowl, combine lettuce
and tomatoes.

In a medinm bowl, whisk
together bacon-flavored mayon-
naise, vinegar. and pepper until
well combined. Pour over letiuce
mixture, tossing _-E.l."l“-! ¥ Lo com-
hine. Add cornbread croutons,
tossing gently. Serve immediately.

Note: We used 1G5 Baconnaise ™,
whtich can be found ar grocery stores
ov ardlered from bacontnaise.com.

BEST-EVER SOUTHERN
PECAN PIE BARS
Makes about 2 dozen bars

IMuesee rich bears from Roderta Looney
of Brevard, North Caroling, are full of

my favorite ingredient: pecans

| cup butter, softened
CLP SLgar
teaspoon salt
2 cups all-purpose Hour
4  large egos. beaten
1'/5 cups trmiy packed brown sugar
| teaspoon vanilla extract
2  cups pecan pieces

Preheat oven to 3507,

In a large bowl, beat butter,
sugar, and salt al medium speed
with an electric mixer until
creamy. Gradually add Hour, beat -
ing well to combine. Press into
the bottom of a 13x9-inch haking
pan. Bake for 15 to 18 minutes, or
until crust is lightly golden.

In a large bowl, whisk together
eggs. brown sugar. and vanilla
until combined. Stir in pecans,
Pour over baked crust. Bake for
15 to 20 minutes longer. or until
topping is set. Cool completely in
pan. Cut into bars to serve.
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GRILLED PIMIENTO CHEESE
SANDWICHES

Makes about 7 sandwichies

1 (20-ounce) loaf Texas toast
2 tablespoons butter, melted
Tomato-Cheese Spread

(recipe precedes)

Preheat grill to medium-high
heat (350" to 400° ). Spray grill
rack with nonstick nonflammable
cooking spray.

Brush both sides of bread
evenly with melted butter. Spread
Tomato-Cheese Spread evenly
over hall of bread slices. Top with
remaining bread slices. Grill, over
mdirect heat, for 2 to 3 minuies
per side, or until cheese is melted.
Cut into triangles Lo serve.

SPICY ORANGE
GRILLED CHICKEN
Makes 10 to 12 servings

1'/2 cups coli-Aavored carbonated
beverage

‘Y2 cu I urnng-:' H.'Iﬂl"l'“u.lutil"

o cup cider vinegar

4 chipotle peppers in adobo swce

2  tablespoons adobo sauce
Irom chipotle peppers

2'/; pounds chicken legs

2'/s pounds chicken wings

In a large resealable plastic bag,

combine cola-flavored beverage,

marmalade, vinegar, chipotle

peppers, and adobo sauce. Add

chicken. Seal. and refrigerate for 8

hours, or overnighl.

Preheat grill to medium-high
heat (350° to 400° ). Spray grill
rack with nonstick nonflammable
cooking spray.

Remove chicken from mari-
nade, reserving marinade. Grill
chicken, covered with grill lid, for
12 to 15 minutes, turming fre-
qm-ntl:r, or until a meat thermom-
eter inserted in thickest portion
of leg registers 180°.

Pour reserved marinade into a
grill-safe saucepan. Grill for 15 to
20 minutes, or until marinade is
reduced to 1 cup, Brush sauce on
chicken before serving,

Note: If vour grill surface is large
enough, the chicken and sauce can
be cooked al the same time.
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ONE DAY AHEAD PLAN )

sThread "Brat™ Kabobs, and store
in the: refrigerator in a resaalable
plastic bag. or wrap tghtly in
heavy-duty aluminum fiil,

siake sauce for “Brat” Kabobs, and
store. coverad, in the refrigerator,

=Prepare combread croutons for
BLT Salad. Store at room temper- |
ature in a resealable plashc bag

eMarinate Spicy Orange Grilled
Chicken in the refrigerator over-
neght, or for at least 8 hours

sPrepare Tomat-Cheese Spread
Store, covered, in the refnigerator

=Bake Best-Ever Southern Pecan
Pe Bars. Store, Covered, at room
temperature

sPack ail your gnilling gear, char- |
coal, lighter fluld, serving uten-
sils, plates, cups, and Snacks. Be |
Sure to bring along Some paper
towels, disinfecting wipes, and
trash bags lor easy cleanup
You can also pack some large
resealable plastic bags for car-
rying home dirty utensils and
eftover food.

DAY OF TAILGATE

«Combine lettuce and tomatoes for
BLT Salad. Store in the refrigerator
in a sening DOwl, tghtly wrapped
with heavy-duty plastc Wwrap

sPrepare dressing for BLT Salad, and
siore, coverad, in the refrigerator

s\Wash, dry, pierce, butter, and
Wrap potatoes in heavy-gduty
aluminum foil for Grilled Po-
tatoes with Butter and Garlic
Glaze. Store n the refrigerator.

oL 0ad one cooler with all your
fiood items that need to be coid
Pack tightly with iCe and ice
packs. Another cooler can be
used for beverages and e
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Pack these fan favorites before you head

to the stadium to cheer on your team.
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