
		
			Party

			deviled eggs four ways | carne asada fries | buffalo chicken mozzarella sticks | chili cheese dog boats | fried mac ’n’ cheese sticks | grilled potato volcanos | shrimp boil | chicken satay skewers | burrito cups | jalapeño popper dip

			Deviled Eggs Four Ways

			EACH MAKES 24 DEVILED EGGS

			Boil a dozen eggs in advance and them store them in the fridge for up to a week. That way you’ve got a world of options for dressing them up. These easy, creative ideas demonstrate that the devil is most certainly in the details.
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				Bottom, from left: Loaded, Classic, Cajun, Guacamole

			

			CLASSIC DEVILED EGGS

			12 eggs

			½ cup mayonnaise

			1 tablespoon yellow mustard

			1 tablespoon relish

			1 teaspoon salt

			1 teaspoon black pepper

			FOR SERVING

			Paprika

			Fresh parsley leaves

			
					
					Place the eggs in a pot and fill with cold water until the eggs are just covered. Bring the pot to a boil, then cover, remove from heat, and let sit for about 12 minutes.

				

					
					Transfer the eggs to a bowl of ice water for about 3 minutes, then peel them and cut them in half. Transfer the egg yolks to a bowl, and set the cooked egg whites aside.

				

					
					Mix all the remaining ingredients with the yolks and transfer to a piping bag. (Alternatively, use a zipper-lock bag with a corner cut off.)

				

					
					Pipe the mixture into the egg whites, garnish with paprika and parsley, and serve chilled.

				

			

			GUACAMOLE DEVILED EGGS

			12 eggs

			2 small avocados, diced

			¼ cup fresh cilantro, chopped

			1 jalapeño, seeds removed and diced

			½ red onion, finely chopped

			1 tomato, finely chopped

			2 garlic cloves, minced

			1 teaspoon cumin

			1 tablespoon fresh lime juice

			1 teaspoon salt

			FOR SERVING

			Fresh cilantro leaves

			Tortilla chips, crushed

			
					
					Place the eggs in a pot and fill with cold water until the eggs are just covered. Bring the pot to a boil, then cover, remove from heat, and let sit for about 12 minutes.

				

					
					Transfer the eggs to a bowl of ice water for about 3 minutes, then peel them and cut them in half. Transfer the egg yolks to a bowl, and set the cooked egg whites aside.

				

					
					Mix all the remaining ingredients with the yolks and transfer to a piping bag. (Alternatively, use a zipper-lock bag with a corner cut off.)

				

					
					Pipe the mixture into the egg whites, garnish with cilantro and crushed tortilla chips, and serve chilled.

				

			

			LOADED DEVILED EGGS

			12 eggs

			½ cup sour cream

			3 strips of bacon, cooked and chopped

			¼ cup fresh chives, finely chopped

			½ cup shredded cheddar cheese

			Salt and pepper, to taste

			FOR SERVING

			Bacon, cooked and chopped

			Fresh chives, finely chopped

			
					
					Place the eggs in a pot and fill with cold water until the eggs are just covered. Bring the pot to a boil, then cover, remove from heat, and let sit for about 12 minutes.

				

					
					Transfer the eggs to a bowl of ice water for about 3 minutes, then peel them and cut them in half. Transfer the egg yolks to a bowl, and set the cooked egg whites aside.

				

					
					Mix all the remaining ingredients with the yolks and transfer to a piping bag. (Alternatively, use a zipper-lock bag with a corner cut off.)

				

					
					Pipe the mixture into the egg whites, garnish with the bacon and chives, and serve chilled.

				

			

			CAJUN DEVILED EGGS

			12 eggs

			½ cup mayonnaise

			1 tablespoon Dijon mustard

			1 tablespoon Cajun seasoning

			½ stalk celery, finely chopped

			½ bell pepper, finely chopped

			1 teaspoon hot sauce, or more to taste

			FOR SERVING

			Smoked paprika

			Green onions, sliced

			
					
					Place the eggs in a pot and fill with cold water until the eggs are just covered. Bring the pot to a boil, then cover, remove from heat, and let sit for about 12 minutes.

				

					
					Transfer the eggs to a bowl of ice water for about 3 minutes, then peel them and cut them in half. Transfer the egg yolks to a bowl, and set the cooked egg whites aside.

				

					
					Mix all the remaining ingredients with the yolks and transfer to a piping bag. (Alternatively, use a zipper-lock bag with a corner cut off.)

				

					
					Pipe the mixture into the egg whites, garnish with the smoked paprika and green onion, and serve chilled.

				

			

			Carne Asada Fries
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			SERVES 2

			Let’s face it—getting your fast food fix on is simply too much work when you have to make two stops. Fries and tacos mash up in one cheesy skillet to achieve snacking perfection. Bonus: You get to serve them right in the skillet!

			OVEN-BAKED FRENCH FRIES

			2 russet potatoes

			2 tablespoons olive oil

			1 teaspoon salt

			1 teaspoon garlic powder

			1 teaspoon paprika

			CARNE ASADA

			1 teaspoon salt

			½ teaspoon black pepper

			1 teaspoon chili powder

			½ teaspoon dried oregano

			2 garlic cloves, minced

			2 tablespoons fresh cilantro, minced

			½ cup fresh orange juice

			½ cup fresh lime juice

			½ pound flank steak

			1 tablespoon canola oil

			½ cup shredded Pepper Jack cheese

			FOR SERVING

			Sour cream

			Guacamole

			Diced tomatoes

			Fresh cilantro leaves

			Cotija cheese, grated

			
					
					Preheat the oven to 450°F (230°C). Line a baking sheet with parchment paper.

				

					
					Cut potatoes into wedges. In a large mixing bowl, combine the potatoes, olive oil, salt, garlic powder, and paprika until each fry is fully coated. Place the fries on the baking sheet and bake for 30 to 35 minutes, or until the fries are crispy and golden brown.

				

					
					In a medium bowl, combine the salt, pepper, chili powder, oregano, garlic, cilantro, orange juice, and lime juice. Add the flank steak and marinate for 20 minutes.

				

					
					Heat a cast-iron skillet with the canola oil. Cook the steak for 3 minutes on both sides for a medium cooked steak. Remove the steak and let it rest for 10 minutes before dicing.

				

					
					In an ovenproof skillet, place the baked french fries, Pepper Jack cheese, and diced carne asada, then broil until the cheese is melted.

				

					
					Before serving, top with sour cream, guacamole, diced tomatoes, cilantro, and grated cotija cheese.

				

			

			Buffalo Chicken Mozzarella Sticks
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			MAKES 16 STICKS

			No need to wing it here! Any kind of cooked chicken—dark meat pulled off the bone, skinless boneless breasts—will do. Using the freezer as a cooking tool? Genius. While the sticks chill down, you’re free to watch the game (or make something else). No bones about it—this recipe kills it for halftime or any time.

			8 ounces cream cheese, softened

			2 cups cooked and shredded chicken

			½ cup buffalo hot sauce

			2 cups shredded mozzarella cheese

			1 cup shredded cheddar cheese

			1-ounce packet of dry ranch dressing mix

			2 cups all-purpose flour

			6 eggs, beaten

			3 cups seasoned bread crumbs

			Peanut or vegetable oil, for frying

			Ranch dressing, to serve

			
					
					Line an 8 x 8-inch (20 x 20-cm) baking dish with parchment paper.

				

					
					In a bowl, combine the cream cheese, chicken, hot sauce, cheeses, and ranch dressing mix with a fork until smooth and evenly mixed. Transfer to the prepared baking dish and smooth it with a spatula so that it’s spread evenly in the dish. Freeze until solid, at least 1 hour.

				

					
					Working quickly, remove the solid mixture from the sheet and cut into 4 x 1-inch (10 x 3-cm) rectangles. (There should be 16 total.)

				

					
					One by one, bread each stick by coating in flour, then dredging in egg, and then dipping in bread crumbs. Dip once more in the egg, then once more in the bread crumbs, and transfer to the baking dish.

				

					
					Heat the oil to 375°F (190°C).

				

					
					Carefully lower three or four of the coated sticks into the oil and fry for about 30 seconds, until golden brown. Continue this until all of the sticks are fried. Serve warm with ranch dressing.
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			Chili Cheese Dog Boats

			SERVES 8

			If making a little bowl out of a hot dog bun to hold bubbling chili and cheese isn’t good old-fashioned American innovation, we don’t know what is. Every ingredient on its own is a comfort-food classic, but the sum is truly greater than its parts. If you don’t have cheddar slices, sub 2 tablespoons of shredded cheese per bun.

			8 hot dog buns

			¼ cup butter, melted

			2 garlic cloves, minced

			2 tablespoons fresh parsley, finely chopped, plus additional to serve

			8 slices cheddar cheese

			15 ounces chili, with or without beans

			8 hot dogs

			
					
					Preheat the oven to 350°F (180°C).

				

					
					Leaving them attached, place the 8 hot dog buns in a 9 x 13-inch (23 x 33-cm) baking dish. Cut a rectangle in each hot dog bun, making sure to stay 1 centimeter from the edges. Push down on the bread cut-out to compact it tightly into the bottom of each bun, making sure to press down on the bottom edges as well. This will help create a larger space for the fillings and reduce mess.

				

					
					Mix the butter, garlic, and parsley in a small bowl, then brush the buns and their hollowed insides with the garlic butter. Bake for 5 minutes to toast the buns as well as help the sides of the buns firm up so they don’t collapse under the weight of the fillings.

				

					
					Place a slice of cheddar cheese inside each bun, then spoon a bit of chili inside each one. Slide a hot dog snugly on top of the chili in each bun, then top with more chili.

				

					
					Bake for 20 to 25 minutes, until the cheese is golden brown and the chili has started to brown. Top with fresh parsley, then slice the hot dog boats along their connected seams to serve.

				

			

			Fried Mac ’n’ Cheese Sticks

			MAKES 30 STICKS

			There are just never enough vehicles for the perfection that is mac ’n’cheese, and these sticks are basic…but anything but basic. You get the picture. Pro tip: Make the mixture ahead of time, wrap it well, and freeze for up to a month; when you’re ready to use it, defrost it until it’s sliceable and carry on with the breading and frying. Cheesy!

			8 ounces elbow pasta

			4 tablespoons butter

			2¼ cups all-purpose flour

			2 cups milk

			1 teaspoon salt

			½ teaspoon black pepper

			2 cups shredded sharp cheddar cheese

			Peanut or vegetable oil, for frying

			4 eggs, beaten

			2 cups bread crumbs

			
					
					Bring 3 quarts of water to a boil and cook the elbow pasta. Stir occasionally for 7 minutes, or until al dente, then drain and set aside.

				

					
					In a saucepan over medium-low heat, melt the butter completely and whisk in ¼ cup flour for 2 minutes to create a light roux. Add the milk and season the mixture with salt and pepper. Stir continuously until the sauce fully thickens. Gradually add the cheese and stir until fully combined. Finally, add the cooked pasta and stir until each noodle is coated.

				

					
					Remove the mac ’n’ cheese from the heat and pour onto a parchment-lined baking sheet. Spread evenly and freeze for 2 hours.

				

					
					Preheat a pot of oil to 325°F (160°C).

				

					
					Cut the frozen mac ’n’ cheese into 3-inch sticks. Dredge the sticks in the remaining 2 cups flour, then the egg, and then the bread crumbs. Fry the sticks for 2 to 3 minutes or until golden brown, then drain on paper towels and sprinkle with salt. Serve immediately.

				

			

			Grilled Potato Volcanoes
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			SERVES 6

			If you have a spud and a melon baller (heck, even a teaspoon), you’ve got what it takes to get these bacon-wrapped potato towers going. Stack, stuff, and grill and you’re pretty darn close to potato perfection.

			VOLCANOES

			6 large russet potatoes

			3 cups grated cheddar cheese

			8 ounces cream cheese, softened

			1 cup sliced green onions

			12 strips of bacon

			FOR SERVING

			Sour cream

			Sliced green onions

			
					
					Preheat the grill to 400°F (200°C).

				

					
					Thoroughly scrub the potatoes and poke a few holes in them to vent. Wrap in aluminum foil and place on the grill over direct heat to cook for 20 minutes.

				

					
					In the meantime, mix half of the cheddar cheese, the cream cheese, and green onions until well combined. Set aside.

				

					
					Remove the potatoes from the grill and let them rest until they are cool enough to handle. Unwrap each potato and cut off the ends so it can stand up. Using a melon baller or a spoon, carve out and discard the center of each potato, being careful not to make the walls too thin, and leaving a bit of thickness at the bottom. Fill the potatoes with the cheese mixture, and wrap 2 strips of bacon around each one. Secure the bacon with toothpicks, if necessary.

				

					
					Lower the grill temperature to 350°F (180°C) and place the potatoes on the grill over indirect heat for 30 minutes with the lid closed.

				

					
					After 30 minutes, top the potatoes with the remaining cheddar cheese and cook for another 15 minutes. Before serving, garnish with a dollop of sour cream and some green onions.
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			Shrimp Boil

			SERVES 4

			Boil, boil, toil and trouble? Not with this recipe, which simplifies this Southern classic and makes it doable for a family night in. The combination of spices along with sausage (use extra-spicy links if you like!) infuses the broth with the flavor that seems like it’s been cooking for a good long time. Just make sure to hold off on the shrimp until everyone’s at the table: they cook in 3 minutes flat, at which point you’re ready to strain and serve—newspaper tablecloth optional.

			SPICE MIX

			2 tablespoons coriander seeds

			2 tablespoons mustard seeds

			1 tablespoon red pepper flakes

			1 tablespoon dill weed

			1 tablespoon allspice

			1 tablespoon salt

			3 dried bay leaves

			8 small red-skin potatoes

			3 ears of corn, cut in thirds

			4 smoked sausages, such as kielbasa, cut into rounds

			2 pounds shell-on shrimp

			Juice of 1 lemon

			FOR SERVING

			Chopped parsley

			Cocktail sauce

			Melted butter with 1 crushed garlic clove

			
					
					In a small bowl, combine all the spice mix ingredients. Add the spice mix to a large pot with 3 quarts of water, then add the potatoes. Bring to a boil and cook for 15 minutes.

				

					
					Add the corn and boil for 10 minutes. Add the sausage and cook for another 5 minutes.

				

					
					Remove a potato from the pot and check to see if it’s fully cooked. If not, continue to cook them until the potatoes are done.
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