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Spicy Grill Menu for your Big Game Party
All grilled. All finger food. All spicy. All timed so that you shouldn’t miss a minute of the Big Game.

If you don’t like a bit of kick to your food, you might want to take a pass on this menu. Although
some of these items can be tamed for those who don’t like the heat...some, like the hot kisses,
can’t. See the details in each recipe.

Special note: When working with the habaneros, jalapenos and chiles, please consider wearing
surgical-type gloves (especially if you are a contact lens wearer).

The Menu

First Half: Hot kisses and peach bourbon hot wings. Beer suggestion: Hacker Pschorr Hefeweizen.

Second half: Chile (not chili) cheeseburgers with smoked jalapeno lime mayonnaise and grilled red
pepper salsa with tortilla chips. Beer suggestion: Red Hook IPA or Dogfish Head ApriHop.

Advanced preparation will make Sunday easier. Each part of the menu has an individual recipe
below. Following the four recipes is a suggested sequence of events we hope will make it easier to
juggle the preparation of all these dishes while enjoying the game and the company of friends and
family. We have also included a shopping list for the full menu at the end.

Hot Kisses
Serves 4 to 6

The intensity of these hot kisses can vary greatly, depending on mother nature and the jalapenos
you happen to get. The more thoroughly you remove the seeds and ribs, the less heat there will be.

Ingredients

24 large, fresh jalapenos (select bright green ones with smooth skins)

16 oz. of flake style imitation crab meat (or real backfin lump crab meat)

2 pounds Queso Enchilado Anejo cheese (“‘aged enchilada cheese” available at Hispanic markets)
24 slices of thick bacon

5 fresh limes

Mesquite wood chips or chunks for smoke and flavor, soaked (or grill over mesquite chunks if you
have one of our Dual-Fuel or charcoal grill models)

24 toothpicks or 4 bamboo skewers, soaked

Optional: serve with ranch dressing, remoulade or sour cream for dipping
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Prep the hot kisses for grilling
Cut off the stem end of each jalapeno and hollow out the pepper to remove ribs and all seeds.

Cut the cheese into wedge-shaped sticks, sized to fit into the point of each jalapeno and fill about
half of the cavity. Stuff a piece of cheese into each jalapeno. Follow with crab flakes to fill the rest
of the cavity. Use your finger to compress the stuffing into each jalapeno. For food safety reasons,
all jalapenos should be stuffed with cheese and crab before handling the bacon.

Wrap each stuffed jalapeno with a strip of bacon. Start by placing one end of the bacon at the point
of the jalapeno. Hold the end of the bacon to the point and pull the bacon tightly up and over the
open end of the jalapeno, closing off the open end. Continue down the other side of the jalapeno,
now spiraling around the jalapeno back toward the pointed end. Pierce all the way through the
bacon and jalapeno with a toothpick to hold it all together. If using skewers instead of toothpicks,
you will use the skewers to hold each hot kiss together, and you will place six hot kisses on each
skewer. Align all the hot kisses on each skewer so that they will lay flat for grilling.

Squeeze the juice of 3 limes over the hot kisses. Cut the remaining two limes into wedges to serve
with the hot kisses.

Grilling

Preheat the grill for 500-degree indirect grilling and start the wood chips or chunks smoking. When
the grill has reached 500°F, add hot kisses to the grill. Turn frequently and move frequently direct
and indirect grilling zones as needed until bacon is crisp and fully cooked. Grilling with all that
bacon can be tricky and will lead to flare-ups, but on a Kalamazoo Outdoor Gourmet grill it should
not create a grease fire. Try to grill as much as is possible in the indirect zone with the hood closed
so that the hot kisses can benefit from the mesquite wood flavor.

Remove hot kisses from the grill and let cool for five minutes. Serve on a platter with the fresh lime
wedges. If you used skewers, remove them before serving. If you used toothpicks, warn your guests
that there is a toothpick in each piece. The ends of the toothpicks will often burn down to the
jJalapeno despite the soaking.

The hot kisses can be served without condiments or accompanied by your favorite ranch dressing,
remoulade or sour cream.

Peach Bourbon Hot Wings
Serves 4 to 6

These wings can be prepared with varying degrees of spiciness, depending on the hot sauce you use.
Tabasco is a pretty good middle ground — not too hot for most buffalo wing fans. If you like, you
can split the basting sauce into two parts: one with habaneros and one without. Just keep track of
which wings are which while you grill and baste, and when you serve.

Ingredients

20 whole chicken wings (about 4 to 4 % pounds)

Peach woodchips or chunks, soaked (if you are making the hot kisses, just use mesquite instead of
the peach wood for the wings as well as the hot kisses)

For the marinade:
% cup hot sauce (Tabasco or your favorite hot sauce)
% cup freshly squeezed lemon juice
% cup canola oil
8 cloves garlic, finely chopped
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3 tablespoons soy sauce

For basting:
1 cup peach (or apricot) preserves
%, cup bourbon
% cup butter
2 tablespoons brown sugar
4 fresh habanero peppers, minced (remove seeds and ribs to lower the intensity, or leave
them for hotter wings - wear surgical-type gloves)

For serving:
Blue cheese dressing ingredients (or buy your favorite jar):
¥ cup mayonnaise (not salad dressing)
Y4 cup sour cream
1 teaspoon coarsely ground black pepper
% teaspoon lemon rind
¥ cup coarsely crumbled blue cheese
Buttermilk (optional)
Celery ribs (optional), however many you like, cut lengthwise into 2 or 3 pieces and then
crosswise into 3 to 4-inch sticks

Blue cheese dressing

The dressing can be made 24 hours ahead. Combine the mayonnaise, sour cream, lemon rind and
pepper in a bowl. Stir in blue cheese until well mixed. If the mixture is too thick, stir in buttermilk,
a small amount at a time, until you like the consistency. Cover and store in the refrigerator until
serving.

Prep the wings and marinate

The wings should marinate in the refrigerator for 4 to 12 hours, whatever timing is most convenient.
Rinse the wings under cold, running water and dry with paper towels. Cut off the bony tip of each
wing and then cut wings in half at the joint. Whisk together all marinade ingredients in a large glass
mixing bowl. Add the wings and stir to thoroughly coat all the wings. Cover and refrigerate. Turn
the wings occasionally to ensure they are well-marinaded.

Prep the grill
Preheat the grill for indirect grilling at 400 to 500°F and start the wood chips or chunks smoking.

Make the basting mixture

While the grill is heating and smoke is starting, prepare the basting mixture. In a medium saucepan,
melt the butter over low heat. Add the preserves, brown sugar and habanero, stirring constantly
until the preserves have melted. Stir in the bourbon and keep warm over very low heat until you are
ready to baste. Keep an eye on the pot.

Grill the wings

Put the wings on the grill in the indirect cooking zone. Discard the marinade. Cook the wings with
the lid closed and the grill at 400 to 500°F. Turn the wings every five minutes until the skin is
golden brown and starting to turn crisp, about 20 to 25 minutes. Baste the wings and continue
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grilling for about 10 more minutes, basting lightly every 2 minutes. If the basted wings are not
caramelizing over indirect heat, move to direct heat for no more than the final 2 minutes.

Serve the wings with blue cheese dressing and celery sticks, and enjoy the first half of the big
game.

Grilled Red Pepper Salsa
Serves 4 to 6 (makes 6 cups)

The spiciness of the finished salsa is determined mostly by the commercial salsa you choose. You
can, of course, serve this salsa recipe as well as a commercial salsa if you want to offer a hot and
milder option.

Ingredients

1 cup dried black beans (these have to be soaked overnight before making the salsa)
3 teaspoons coarse sea salt

2 red bell peppers

2 cups of your favorite thick, tomato-based commercial salsa

1 % cup of frozen corn, thawed and dried on paper towels

4 green onions, green parts only, sliced

1 cup (maximum) bottled tomato juice

1/3 cup fresh cilantro, chopped fine

Hot sauce (optional)

Prep the black beans
Pick through the black beans to select 1 cup of good ones, rinse and place them in a medium to
large glass bowl. Cover with water by at least a couple of inches and soak overnight.

Drain the beans and transfer to a medium saucepan. Add water to cover the beans by at least 4
inches and then bring to a simmer. Simmer, uncovered, for 30 minutes, stirring occasionally. Add
the coarse sea salt and continue simmering for another 20 minutes, or until the beans are al dente
(just tender, but not soft). Drain the beans and let cool.

Grill the red peppers

The red peppers for this salsa can be grilled at the same time as the chiles for the cheeseburger
recipe. Wash the peppers, but leave them whole, with the stems on. Preheat the grill to medium
heat, about 300 to 400°F. Higher is fine, but you will have to pay more attention. If you would like
to add smoke as you grill the red peppers, please do, but you will have the hood open so much that
it is not really worth the extra effort. Place the red peppers directly over the flame, and turn
frequently until at least 75% of the skins are black.

Remove the red peppers from the grill and place in a bowl, covered with a plate for 10 minutes.
Scrape off the charred skin, and discard. Remove the stem, seeds and ribs and discard. Cut the flesh
into small ¥ squares.

Make the salsa

Combine the 2 cups of commercial salsa with the beans, corn, red pepper and green onions in a
glass bowl. The spiciness of the finished salsa is largely determined by the commercial salsa you
used. If you want it hotter, add some of your favorite hot sauce. Next, mix in a small amount of
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tomato juice at a time until the salsa is the texture you desire. Finally, stir in the cilantro. Cover
and refrigerate for at least 30 minutes or up to 24 hours.

Serve with tortilla chips. You may wish to offer both corn and flour tortilla chips.

Chile Cheeseburgers with Jalapeno-Lime Mayonnaise
Serves 4

You can make normal cheeseburgers, or these cheeseburgers without the green chiles, if you have
guests who can’t stand the heat.

Ingredients
For the mayonnaise:
Plenty of mesquite wood chips or chunks for smoking, soaked
3 large fresh jalapenos, fully ripe and red if you can find them
1 large egg
1 large egg yolk
2 tablespoons fresh lime juice
1 tablespoon minced fresh lime zest
1 tablespoon Dijon mustard
% teaspoon salt
1 % cup extra virgin olive oil

For the burgers:
Mesquite wood chips or chunks for smoking, soaked
2 pounds ground sirloin
3 long green chiles
3 green onions, green parts only, finely chopped
Coarse ground sea salt, about %2 teaspoon
Freshly ground black pepper, about %2 teaspoon
2 medium size garlic cloves, finely chopped
4 slices monterey jack cheese, with or without jalapenos
4 hamburger buns
3 plum tomatoes, sliced
8 leaves of crisp lettuce

Smoke the jalapenos

This process won’t lead to a true chipotle pepper, but if you want to skip smoking the jalapenos
yourself, you can substitute chipotle peppers from a can or jar (look for chipotle peppers with
adobo sauce. Discard most of the sauce before adding to the mayonnaise). If you did not find red
jJalapenos, you can use green ones. Wash the jalapenos and remove the stems. Split the jalapenos
lengthwise (don’t cut all the way through). For more kick, leave the seeds in tact. For less, remove
the seeds and ribs. Slow smoke the jalapenos with mesquite on the grill at about 200°F for about 2
hours. The jalapenos can be smoked ahead of time and stored in the refrigerator in a zip-lock bag
overnight.

Make the mayonnaise

Chop the smoked jalapenos into ¥4 squares. In a food processor, combine the jalapenos, egg, egg
yolk, lime juice, lime zest, mustard and salt. Blend until smooth. Keep the motor running at a lower
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speed and slowly pour in the oil through the feed chute. Store in an air tight container for up to two
days.

Prepare the chiles

The chiles for the cheeseburgers can be grilled at the same time as the red peppers for the salsa
recipe. Wash the peppers, but leave them whole, with the stems on. Preheat the grill to medium
heat, about 300 to 400°F. Higher is fine, but you will have to pay more attention. If you would like
to add smoke as you grill the chiles, please do, but you will have the hood open so much that it is
not really worth the extra effort. Place the chiles directly over the flame, and turn frequently until
at least 75% of the skins are black.

Remove the chiles from the grill and place in a bowl, covered with a plate for 10 minutes. Scrape
off the charred skin, and discard. Remove the stem and seeds and discard. Coarsely chop the
remaining flesh.

Prep the burgers

Combine the ground sirloin, green chiles, green onion, garlic salt and pepper in a bowl. Mix and
knead with your hands to really work together the ingredients and break down the ground sirloin
texture. Divide the meat into equal sized balls. Flatten the balls into patties based on the desired
doneness for each guest. For burgers that are to be medium, make the patties an inch thick. For
those that should be rarer, make them thicker. For those that want them more done, make them
thinner.

Prep the grill

Preheat the grill to 500°F and get the wood chips or chunks going for smoke. When the grill is at
500°F and the wood is smoking, it’s time to grill. The burgers should be raised to room temperature
while the grill is preheating.

Grill the burgers

Grill the burgers for 4 minutes with the lid closed. Flip the burgers to grill for an additional 4
minutes. After three minutes, open the lid and, working as quickly as possible, put the cheese slices
on the burgers, use a squirt bottle to squirt water onto the burners (not onto the burgers) and close
the lid. The water will create an intense burst of steam heat that should nicely melt your cheese
within the remaining minute.

Place the burgers on the buns and serve, letting your guests add the tomatoes, lettuce and
mayonnaise as they like.
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The Game Plan

Friday night: Soak the beans for the salsa.

Saturday: Grill the red peppers for the salsa and the green chiles for the cheeseburgers. Smoke the
jJalapenos for the jalapeno lime mayonnaise. While they are smoking, make the salsa and the blue
cheese dressing. After the jalapenos are done smoking and have cooled, make the jalapeno lime
mayonnaise.

Sunday early: Start soaking all the wood chunks and/or chips. Prepare the wings and marinade, and
refrigerate. Assemble the hot kisses, cover and refrigerate.

Sunday mid-day: Chop the green onions and garlic for the cheeseburgers and refrigerate. Wash and
prepare the lettuce and tomato slices for the cheeseburgers and refrigerate on their serving platter
(covered).

Sunday pre-game: If you have a Bread Breaker grill, you can grill the wings and the hot kisses at the
same time. If you have a Steadfast or other smaller model, because they should be grilled using
indirect heat, you will probably need to grill the hot kisses and the wings separately. We suggest
doing the hot kisses first, moving them to a baking sheet, and loosely covering with foil in a 150-
degree oven to keep warm while you cook the wings.

Serve the wings with the blue cheese and the hot kisses at the same time, either during the final 15
minutes of pre-game coverage or at kickoff.

First half two-minute warning: Light the grill and start the wood smoking for grilling the burgers.
Set out the ground sirloin.

Half time: Combine the ingredients for the burgers and form the patties. Grill the burgers. Solicit

help to prepare the salsa and chips for serving while you are grilling the burgers, and you should be
ready to serve the cheeseburgers, chips and salsa well before halftime is over.
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Shopping List for the Complete Menu

The following list assumes you are feeding four. Adjust the quantities as needed. First, and perhaps most
important - if your grill is fueled by liquid propane, make sure you have enough before Sunday arrives.

Produce

24 big, fresh, green jalapenos with smooth skins

3 large, red jalapenos (red jalapenos are the same as green. They turn red when they are fully ripened. If you
can’t find red ones, get green ones)

4 fresh habanero peppers

3 long green chiles

2 red bell peppers, firm and with smooth skins

7 green onions

3 plum tomatoes

1 head of crisp lettuce or one bag of pre-washed crisp lettuce

10 medium to large cloves of garlic (get two heads)

1 bunch of cilantro, enough for 1/3 cup when the leaves are chopped fine
Celery (for serving with the wings)

6 fresh limes

3 fresh lemons

Dairy

2 pounds Queso Enchilado Anejo cheese (or other quesadilla cheese if you can’t find it)
About %2 pound high-quality blue cheese (enough for ¥ cup when coarsely crumbled)
One bag of frozen corn without butter/sauce (enough for 1 % cups)

4 thick slices of Monterey jack cheese or Monterey jack with jalapenos

2 eggs

2 sticks butter

¥ cup mayonnaise

Small container of buttermilk

Y4 cup sour cream

Optional: ranch dressing, more sour cream, or remoulade if you want a dip for the hot kisses

Oil, spice and sugar

Coarse sea salt

Coarsely ground black pepper or peppercorns if you use your own peppermill
Canola oil (enough for ¥4 cup, about 2 fluid ounces)

Extra virgin olive oil (enough for 1 ¥ cups, about 10 fluid ounces)

Brown sugar (enough for 2 tablespoons)

Meat

2 pounds ground sirloin

20 whole chicken wings (about 4 to 4 % pounds)

24 slices of thick bacon

About 16 ounces of flake style imitation crab meat or real back fin lump crabmeat

Alcohol
Bourbon (enough for % cup, about 2 fluid ounces)

Other

1 bag of dried black beans (enough for 1 cup)

Flour and/or corn tortilla chips

1 small bottle of tomato juice (for thinning the salsa recipe if necessary)

2 cups of your favorite tomato-based salsa

About 4 fluid ounces of hot sauce for the wings marinade

Hot sauce for adding heat to the salsa recipe (optional)

Soy sauce (enough for 3 tablespoons)

Dijon mustard (enough for 1 tablespoon, plus people may want it on their cheeseburgers)
Peach preserves (enough for 1 cup)

4 hamburger buns

24 toothpicks or 4 long bamboo skewers

Surgical-type gloves, at least 4 pair

Plenty of mesquite wood chips or chunks for a two-hour smoking session plus three grilling sessions (hot kisses,
wings and burgers)

Peach wood chips or chunks (optional)
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