
Winning  
Tailgate Recipes  
under $10
Can you smell game day? No, I’m not talking 
about the crazy, sweating fans or the port-a-
potties. I’m talking about the chicken wings 
dripping with honey BBQ sauce, the creamy 
pasta salad, and the hot dogs loaded with 
chili and cheese. These tailgating classics 
may be a game day staple, but they may 
not be the best for your budget. Check out 
these easy and enticing budget-friendly 
recipes that will have your guests coming 
back for seconds! 



Delicious Deviled Eggs

With the national average price of a dozen eggs at $1.95, deviled eggs are 
one of the cheapest tailgating snacks you can make. 

Ingredients
6 hard-boiled eggs
¼ cup mayonnaise
1/8 cup Dijon mustard
1/8 teaspoon salt
Paprika, for garnish

Directions
1. Cut eggs lengthwise in half and remove yolks. Set yolks aside in 

large bowl.
2. Add mayo, mustard, and salt to egg yolks. Mix until creamy. 
3. Spoon yolk mixture into egg white halves. 
4. Sprinkle eggs with paprika. 



Pineapple Chicken Kabobs

What’s a tailgating party without grilled meat and veggies? Cut up your  
veggies and chicken the night before the game and serve up these  
sweet and savory kabobs in just an hour! 

Ingredients
¼ cup olive oil
2 cans of cubed golden pineapple
2 red onions, peeled and cut into 4 wedges
2 red bell peppers, cut into 1 ½ inch pieces
2 lb. boneless chicken breast, cut into 1 ½ inch pieces
8 metal or wood skewers

Directions
1. Drain pineapple.
2. In large zip-locked bag, combine olive oil, onion, pineapple, and bell pepper.
3. Seal bag and toss until veggies are coated in olive oil. Sprinkle with your favorite spices.
4. Marinate for 30 minutes in refrigerator. 
5. Thread the onion, chicken, pineapple, and bell peppers onto each skewer. Cover and refrigerate until ready to 

grill. 
6. Heat charcoal 30 minutes or gas grill 10 minutes to 375 degrees. Brush hot grill with olive oil. 
7. Grill kabobs 8-10 minutes on each side until meat is thoroughly cooked. 

Adapted from H.E.B’s Recipe for Pineapple Chicken Kabobs



Grilled Potato Wedges

While your grill is still hot from cooking the kabobs, throw on some sliced 
potatoes. When grilled, potato wedges become deliciously crispy on the 
outside and French-fry like on the inside. 

Ingredients 
5 large russet potatoes, cleaned and cut lengthwise into wedges
Sea salt and ground pepper
Olive oil (for brushing)

Directions
1. After slicing the potatoes, boil them for about 5 minutes in water that 

has been generously seasoned with salt and pepper. Boil them just 
until a paring knife will pierce the potato with some resistance. 

2. Drain the potatoes in a colander and pat them dry. 
3. Place wedges on medium-hot grill and brush them with olive oil. 

Turn them occasionally until they are blackened with grill marks, 
about 8 minutes. Season with sea salt and pepper, or your favorite 
spice combination! 
Adapted from Delish’s Recipe for Grilled Potato Wedges



White Fudge Chocolate Cookies

You can’t forget dessert! For a super sweet and chewy treat, mix up these  
delectable chocolate cookies. Instead of white chocolate chips, feel free to  
use any type of chocolate candy pieces you may already have.
Ingredients
1 ½ cups all-purpose flour
½ cup unsweetened cocoa
1 teaspoon baking powder
½ teaspoon salt
12 tablespoons unsalted butter  

(at room temperature)

1 cup sugar
2 large eggs
1 cup semi-sweet chocolate chips, 

melted
1 ½ cups white chocolate chips

Directions
1. Adjust one of the oven racks to rest in the center position. Preheat oven to 350 degrees.
2. Stir together flour, cocoa, baking powder, and salt. 
3. In a separate bowl, add butter and sugar. Using an electric mixer, cream the two ingredients until light and fluffy. 
4. Add eggs, one at a time, to the butter and sugar. Mix well after each egg. 
5. Add melted chocolate to the egg, butter, and sugar mixture. 
6. With mixer on low, gradually pour in the dry ingredients. 
7. Stir in white chocolate chips. 
8. Drop teaspoons of dough onto ungreased cookies sheet, spacing them 2 inches apart. 
9. Bake cookies 10-12 minutes.
10. Let cool and serve! Adapted from My Recipe’s White Chocolate Cherry Cookies Recipe


