Super Sandwich and Snacks for the Kickoff

Whether or not you are a football fan, you can enjoy Super Bowl Sunday. Plan a Super Bowl party and be the half time star with great food. If you are a fan, you can enjoy sitting on the floor around a low table and snacking while you cheer on your team. If you aren’t a football fan, you can still enjoy sitting on the floor around a low table with your friends and family who are fans. 

Even if you don’t plan to watch the game, you can enjoy this wonderful food and pop a movie into the DVD player. Remember that a lot of these dishes can be made in advance so that you can spend the important time with your guests.

 The first recipe is a great hero sandwich. You can’t go wrong with these tender, juicy heroes. Remember that the beef needs to cook in the crockpot almost all day, so toss it in early and you can forget about it for most of the day. This is also a great recipe for a weekend casual meal.

The second recipe is a Beef and Cheese open-faced sandwich. It uses a condiment called Giardiniera. If you wish to make this yourself ahead of time, it’s easy to make. There is a list of the ingredients at the end of the recipe. However, you can buy this in the grocery store.

The third recipe is a great chili recipe. You can’t beat chili for a cold Sunday football game. Remember that you can make it as spicy or mild as you would want it to be.

The last recipe is a fun and tasty snack food for the game. I love fondue. I especially love cheese fondue. This is an easy and delicious way to enjoy this treat. You can dip anything that tastes good with cheese. The items in the recipe are just to get you started.

Football Heroes

Total preparation and cooking time: 6-1/2 to 8-1/2 hours


3-4 Pounds Beef for Stew, cut into 1- to 1-1/2-inch pieces 


2 Medium Sweet Onions, cut into 1/2-inch wedges


2 Red Peppers, cut into 1-inch-wide strips


1 Can (10.5 Ounces) Beef Consommé


1/3-Cup Soy Sauce


1/4-Cup Tomato Paste


6 Cloves Garlic, minced


8-10 French rolls

Toppings:


2 Cups (8 Oz) Sargento Cheddar Jack Shredded Cheese or 


Sargento Bistro Blends Cheddar & Monterey Jack With Tomato & 


Jalapeño Pepper Shredded Cheese Pepperoncini, Pepper Rings, 


Assorted Olives

Place onions in 4-1/2- to 5-1/2-quart slow cooker; top with beef for stew, then pepper slices. Combine consommé, soy sauce, tomato paste and garlic; add to slow cooker. Cover and cook on HIGH 6 to 7 hours or LOW 8-9 hours or until beef is fork-tender. (No stirring necessary during cooking.)

Serve in rolls with cheeses and other toppings, as desired. 

Makes 8-10 servings  

Cook’s Tip: Beef mixture can be kept hot on LOW for up to 2 hours.

Beef & Cheese Touchdown Toasts

Total preparation and cooking time: 30-45 minutes


2 Boneless Beef Top Sirloin Steaks, cut 3/4 inch thick (about 1 lb each)


32 Slices Italian Bread (1/2 inch thick)


6 Tablespoons Butter, melted


1-1/4 Cups Drained Giardiniera (See definition at end of recipe)


3-1/2 Cups (Two 7-Oz packages) Sargento Bistro Blends Mozzarella 


& Asiago With Roasted Garlic 

Shredded Cheese

Place bread slices on two 15- by 10- by 1-inch jelly roll pans. Brush tops with butter. Toast bread slices in 425-degree oven 6-8 minutes or until golden brown. Set aside.

Place beef steaks on rack in broiler pan so surface of beef is 2-3 inches from heat. Broil 9-12 minutes for medium rare to medium doneness, turning once.

Carve each steak into 32 thin slices. Season with salt and pepper as desired.

Top toast slices evenly using 1 package of cheese. Top each toast slice with 2 steak slices and 1-teaspoon giardiniera. Sprinkle remaining package of cheese evenly over toasts. 

Place 1 jelly roll pan on rack so cheese is 2-3 inches from heat. Broil 1-1/2 to 2 minutes or until cheese is melted. Repeat with remaining pan. Serve immediately.

Makes 32 appetizers. 

Definition of Giardiniera: Giardiniera is a condiment consisting of serrano peppers, bell peppers, crushed red peppers, celery, carrots, cauliflower and green olives in vegetable oil.
Smoky Chili Bowls

Total preparation and cooking time: 35-45 minutes


2 Lbs Ground Beef


1-Teaspoon Salt


1-Tablespoon Vegetable Oil


3 Cloves Garlic, minced


2 Cans (14.5 Oz Each) Diced Tomatoes With Green Peppers & Onions, undrained


1 Can (15 Oz) Black Beans, rinsed and drained


1 Can (14 Oz) Ready-To-Serve Beef Broth


1 Tablespoon Minced Chipotle Peppers In Adobo Sauce


2 Tablespoons Adobo Sauce


3 Tablespoons Cornmeal


2 Cups (8 Ounces) Sargento Taco Shredded Cheese Or Sargento Chefstyle Chipotle Cheddar Shredded Cheese, divided 

Dairy Sour Cream

Brown ground beef in stockpot over medium heat 8 to 10 minutes or until no longer pink, breaking up in 3/4-inch crumbles. Remove from pot with slotted spoon; pour off drippings. Season with salt. Set aside.

Heat oil in same stockpot over medium heat until hot. Add garlic; cook and stir 30 to 60 seconds. Add beef, tomatoes, beans, beef broth, chipotle peppers and adobo sauce. Bring to a boil. Reduce heat and simmer, uncovered, 15 to 20 minutes, stirring occasionally. Stir in cornmeal; return to boil. Reduce heat; stir in 1 cup cheese. Simmer 3 to 5 minutes or until slightly thickened, stirring frequently.

Serve with remaining cheese and sour cream, as desired.

Makes 6 to 8 servings

First Down Fondue

Total preparation and cooking time: 15 minutes


2 Cups (8 Oz) Sargento Fancy Sharp Cheddar Shredded Cheese 


3 Cups (12 Oz) Sargento Fancy Colby Jack Shredded Cheese


1-Tablespoon Cornstarch


1 Bottle (12 Oz) Beer


1-Teaspoon Hot Pepper Sauce


Dippers: Assorted breadsticks, bell pepper pieces, sugar snap peas and 


cherry tomatoes

Toss cheeses with cornstarch in medium bowl; set aside.

Pour beer into fondue pot; bring to boil over high heat. Reduce heat to low; add cheese mixture. Cook 2 minutes or until cheese is melted, stirring constantly. Stir in hot sauce.

Keep fondue over low heat. Dip breadsticks and vegetables into fondue.

Makes 8 servings

Did You Know?

Sideline Pointers:

—Bold, high quality, natural shredded cheese blends from Sargento are real time-savers for entertaining — just right for topping Smoky Chili, Football Heroes or Touchdown Toasts. Choose basics like Cheddar Jack or Swiss or try one of the new Bistro Blends such as Mozzarella & Asiago with Roasted Garlic as a great way to add flavor in a flash.

—Shredded cheeses make preparation of many favorites much quicker and simpler. Ready to use, they melt evenly and quickly, which is especially important for creamy First Down Fondue.

—Cooking pieces of beef for stew in the slow cooker yields a juicy, tender filling for Football Heroes with no fuss. The cooked beef mixture can be held safely for two hours on low so it’s easy for serving.

—To ensure perfectly cooked beef for Touchdown Toasts, place steaks the correct distance from the broiler (2 to 3 inches). If they’re too close, the beef can char on the outside before the inside is cooked.

—For additional recipes and product information, visit www.BeefItsWhatsForDinner.com  and www.sargentocheese.com. 

All recipes courtesy of: 
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