
Game Day Sliders  
 
Ingredients: 
Traditional Sliders: 
1-pound ground beef (80/20) 
1 tablespoon Worcestershire sauce 
1 tablespoon SplenDishes House Blend (or your favorite universal seasoning) 
(makes 6 sliders) 
6 slider rolls 
 
Directions: 

1. Combine ground beef with Worcestershire and House Blend. Do not over mix (the meat 
will become tough). Divide meat mixture into 6 balls and form into patties. 

 
2. Heat a skillet on high heat, drizzle with oil and add patties. Brown for about 3-4 minutes, 

each side or until desired doneness. Transfer to plate and cover until ready to serve. 
 
Roasted Turkey Sliders: 
½ pound turkey tenderloin or boneless, skinless breast 
2 tablespoons BBQ rub 
Cooking oil 
(makes 6 sliders) 
6 Hawaiian rolls 
 
Directions: 

1. Preheat oven to 350F. Season turkey generously with BBQ rub. 
 

2. Heat an oven-proof skillet on high heat, drizzle with oil and add turkey, breast side 
down. Sear for about 4-5 minutes on each side, then transfer to oven. Cook for about 
15-20 minutes or until internal temperature reaches 165F. Remove from oven and let 
rest for 5 minutes, then thinly slice and cover until ready to serve. 

 
Condiments: 
12 small slices of your favorite cheese 
12 slices applewood smoked bacon, cooked 
4 Roma tomatoes, thinly sliced 
12 pieces of bib lettuce 
Mayo/Mustard/Ketchup/Pickles (and anything else you like!) 
 
Set up condiments on platters, so your guests can make their own sliders! 
 
 
 
 



Game Day Cocktail – Moscow Mule 
 
Ingredients: 
4 sprigs of fresh mint 
1 lime, cut in half 
2 ounces vodka 
4 ounces ginger beer 
Crushed ice 
 
Directions: 
Place cut strawberries and 3 sprigs of the mint into bottom of a copper mule mug or rock glass. 
Muddle together with the back of a spoon until combined. Add ice, squeeze half the lime in and 
add vodka and ginger beer. Top with strawberry, fresh mint, and lime wedge. 
 
 
 
 
 
 


