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KITK
SUPERBOWL
TAILGATE PARTY!

BLACK & BLUE NACHOS

Ingredients

· 1 bag blue corn chips

· 1 bag regular corn chips

· Olive oil

· Diced onions

· 1 lb ground beef no adobo!

· 1 can of black beans

· 1 can fire roasted diced tomatoes with green chilies

· Shredded Jack Cheese

Method

In a skillet sauté onions in olive oil

When onions are soft add the ground beef.

Season with any thing but adobo.

As this is cooking drain the tomatoes and the black beans.

Smash the black beans and add to the pan.

Combine everything in the pan.

Lay your chips on a tray!
Spoon on the meat/bean mixture.

Sprinkle on the drained diced tomatoes.

Garnish with the jack cheese.

Toast in the oven until the cheese is melted!

HOT ARTICHOKE DIP

Ingredients

· 28 oz artichoke hearts Stanton

· 8oz Cream Cheese 

· 8oz Frozen Spinach thawed and drained
· 8oz Shredded Cheddar Cheese

· 1c real bacon bits

· 1c shredded mozzarella

· .5c green onions.

· .5c sour cream

· .25c Dijon mustard

· .5t salt

Method

Pre-heat the oven to 350
Rough chop the artichokes

Chop the spinach
Combine all
Put into a oven proof baking dish

Bake 45 – 60 minutes

DARE-DEVILED EGGS

 Ingredients

· 1-dozen eggs

· Hellman's Mayonnaise

· salt & Pepper

· Paprika

· 1-sandwich size zip lock bag

 

Method

Hard boil the eggs, let cool under running water. De-shell, cut length wise, remove the yellow yolk and place in a mixing bowl. Add some mayonnaise to create a smooth texture and salt & pepper to taste. Spoon out the yolk mixture into zip lock bag. Arrange the hard egg whites on a tray. Now it’s time to be creative - we’re trying to create a pastry bag - grab the sandwich bag with the yolk mixture and with scissors, cut one of the corner tips just a little bit. Now squeeze the mixture out into the cavity in the hard egg whites, sprinkle with paprika and serve chilled.

 

BUD BRATS ‘n’ BUNS

 Ingredients
· 1-package of Johnsonville Beer Brats

· 2-bottles of Budweiser

· 1-bag of sauerkraut

· 1-bag of hot dog buns

· 1-bottle of NY deli mustard

 

Method
Cut the Bratwurst lengthwise and add to a hot skillet. When brown, add in the Budweiser(!), and let them boil to absorb the beer flavor. In a small sauce pot or even the microwave, heat up the sauerkraut. When the Brats are done, place one or two in a hot dog bun, put some kraut and mustard on and you are good-to-go.

 

* Urgent ** Message from the Kings***keep Tums & Pepto on hand **Good food**Good fun**Good Drinks** May cause**Great Pain**These are great words from ex-Bear coach Mike Ditka, Da Bears!!!!!
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