


GET READY FOR AN ADVENTURE



 HANGOUT IN YOUR WORKSHOP



HELP THE PIG GET HOME









SET THE TABLE



GRILLED HOT DOGS

It doesn’t get much better – or easier – than grilled hot dogs on toasted buns 

with lots of ketchup and mustard.

4 ea. Hot dogs

4 ea. Hot dog buns

Mustard

Ketchup

When ready to cook, set temperature to 450°F and 
preheat, lid closed for 15 minutes. 

Place hot dogs directly on the grill grate and 
cook 10-15 minutes until lightly browned and 
grill marks develop (or longer if you like
‘em burnt!)

Place buns cut side down directly on the
grill grate and toast for 3-5 minutes until
lightly browned. 

Remove all from the grill and place hot dogs
in the buns. Top with your favorite condiments
or toppings!



These healthier sweet potato fries are loaded with wood-fired flavor, and they 

go great with our easy-to-make Traeger secret sauce.

4 SWEET POTATOES, WASHED,
PEELED AND CUT

3 TBSP OLIVE OIL

1 TBSP SALT

        1 TSP BLACK PEPPER

1/2 cup mayo

1/4 cup ketchup

1/4 c Traeger ‘Que BBQ Sauce

When ready to coo, set temperature to 400°F and 
preheat, lid closed for 15 minutes.

Toss the sweet potatoes with the olive oil, salt 
and pepper and place on a sheet pan. Place the 
sheet pan directly on the grill grate and cook 
20-30 minutes, stirring occasionally until the 
potatoes are brown and crispy.

While the potatoes are cooking combine
mayonnaise, ketchup and BBQ sauce in a small 
and mix well.

Serve fries with dipping sauce drizzled over the 
top or on the side to dip. Enjoy!



These mini hamburgers offer a fun twist on the full-size version.

2 LBS GROUND CHUCK, 
PREFERABLY AT LEAST
20% FAT

KOSHER SALT, TO TASTE

FRESHLY GROUND PEPPER, 
TO TASTE

   SLICES OF CHEDDAR, JACK, 
OR MUENSTER CHEESE

12-16 SLIDER ROLLS

LETTUCE, SHREDDED

KETCHUP, OPTIONAL

YELLOW MUSTARD,
OPTIONAL

MAYONNAISE, OPTIONAL

Add 2 tsp of kosher salt per pound of meat, and 
1/2 tsp of ground pepper per pound (if you prefer 
less salty food, reduce to 1 tsp per pound).

Using your hands, gently mix the ground beef to 
incorporate the salt, making sure not to
overwork it.

Shape the beef into 2 to 3 oz burgers. Brush on 
both sides with a small amount of the
remaining oil.

When ready to cook, set temperature to 400°F 
and preheat, lid closed for 15 minutes.

Place the burgers on the grill, cooking for 2-3 
minutes, then flipping and cooking an additional 
2-3 minutes until you reach the desired doneness. 
If using cheese, add the cheese when the burgers 
are flipped.

Allow the sliders to rest for a few minutes to 
ensure the juices are evenly distributed.

While burgers rest, add the buns to the grill and 
cook with the split side down for 1-2 minutes to 
toast them.

Garnish burgers with shredded lettuce and
other condiments.

For fun, sprinkle Traeger Summer Shandy Rub into 
the mayonnaise, or use Traeger BBQ Sauce instead 
of ketchup. Enjoy!



Make it a real pizza party by putting your favorite toppings in bowls and

having the family build your pizzas together.

When ready to cook, place the baking stone on 
the grill, set temperature to 500ºF and preheat, lid 
closed for 15 minutes.

Turn single dough ball out onto lightly flour 
surface. Gently press out dough into rough 
8-inch circle, leaving outer 1-inch higher than 
the rest. Gently stretch dough by draping over 
knuckles into a 12 to 14-inch circle, about
1/4-inch thick.

Transfer to pizza peel that has been sprinkled 
withcorn meal.

Spread approximately 2/3 cup of sauce evenly 
over surface of crust, leaving 1/2 to 1-inch
border along edge. Evenly spread cheese over 
sauce and top with pepperoni.

Slide pizza onto baking stone and bake until 
cheese is melted and slightly browned. Pizza 
crust should be golden brown and puffed, about 
15 to 20 minutes total.

Transfer to cutting board, slice, and serve

immediately. Enjoy!

1 lb. store bought pizza dough

2/3 cUP store bought
pizza sauce

1/2 LB GRATED MOZZARELLA CHEESE

1/2 LB SLICED PEPPERONI

CORN MEAL FOR DUSTING
PIZZA PEEL



These are fun to assemble with the family and even more fun to eat.

1 (8 OZ) CAN ORIGINAL 
CRESCENT DOUGH

1/4 CUP DIJON MUSTARD

20 MINI HOT DOGS OR 
COCKTAIL FRANKS

1 EGG, LIGHTLY BEATEN

2 TBSP POPPY SEEDS

1 TBSP DRIED MINCED ONION

2 TSP DRIED MINCED GARLIC

1 TSP COARSE SALT

2 TBSP SESAME SEEDS

When ready to cook, set temperature to 350°F
and preheat, lid closed for 15 minutes.

Mix together poppy seeds, dried minced onion, 
dried minced garlic, salt and sesame seeds.
Set aside.

Cut each triangle of crescent roll dough into 
thirds lengthwise, making 3 small strips from 
each roll.

Brush the dough strips lightly with Dijon
mustard. Put the mini hot dogs on 1 end of the 
dough and roll up.

Arrange them, seam side down, on a greased
baking pan. Brush with egg wash and sprinkle 
with seasoning mixture.

Bake in Traeger until golden brown, about
12 to 15 minutes.

Serve with mustard or dipping sauce of your 
choice. Enjoy!



Serve this creamy macaroni salad on the side with some BBQ or just gobble 

down a big bowl of it as a meal all on its own.

1 LB MACARONI

1/2 RED ONION, SMALL DICE

1 GREEN BELL PEPPER, SMALL DICE

      1/2 CUP SHREDDED CARROTS

1 CUP MAYONNAISE

3 TBSP WHITE WINE VINEGAR

         2 TBSP SUGAR

SALT AND PEPPER, TO TASTE

Bring a large stock pot of salted water to a boil 
over medium heat and cook pasta according to 
package directions. Make sure to cook to al
dente, strain, and rinse under cold water.

When ready to cook, set temperature to 180°F and 
preheat, lid closed for 15 minutes. For optimal 
flavor, use Super Smoke if available.

Spread cooked pasta out on a sheet tray and 
place sheet tray directly on the grill grate. 
Smoke for 20 minutes, remove from heat, and 
transfer directly to the refrigerator to cool.

While the pasta is cooling mix the dressing.
Place all ingredients in a medium bowl and whisk 
to combine.

When pasta is cool combine chopped veggies, 
smoked pasta and dressing in a large bowl.
Cover with plastic wrap and place in the fridge 
for 20 minutes before serving. Enjoy!



Ooey, gooey, and overflowing with melty cheese and tender steak, these

are sure to become a family favorite.

2 TBSP CHILI POWDER

2 TSP KOSHER SALT

1 TSP GROUND CUMIN

1/2 TSP CHIPOTLE POWDER

1/2 TSP CAYENNE PEPPER

1 TSP LIME ZEST

1-1/2 LBS SKIRT STEAK

12, 6-INCH FLOUR TORTILLAS

VEGETABLE OIL, FOR
BRUSHING

1/2 CUP PEPPER JACK 
CHEESE, SHREDDED

For the skirt steak, combine the chili powder, salt, 
cumin, chipotle powder, cayenne and lime zest in 
a small bowl.

Rub the spice mixture over entire skirt steak and 
let marinate in a zip-top bag at least 20 to
25 minutes.

When ready to cook, set temperature to 400°F 
and preheat, lid closed for 15 minutes.

Place skirt steak on grill and cook 3-4 minutes 
per side. Let rest for 20 minutes before slicing 
against the grain into bite sized pieces.

For the quesadillas, take the tortillas and fill 
with cheese and grilled skirt steak. Cook on a 
grill pan or in a sauté pan with extra oil to
prevent burning.

Serve with guacamole, sour cream or salsa.
Enjoy!



This dish is sure to be a home run every time you serve it.

4 hot dogs

1 LB ELBOW MACARONI 
NOODLES

EXTRA KETCHUP,
FOR TOPPING

EXTRA MUSTARD,
FOR TOPPING

Bring a large pot of salted water to a boil over 
high heat. Add noodles and cook according to 
package directions to al dente. Strain, rinse with 
cold water to stop cooking and set aside. 

In a medium sauce pan, melt butter over medium 
heat. Add onion and sauté until tender. Add
garlic and saute one minute more until fragrant. 
Add flour and cook another minute.

While whisking, slowly add in milk and cook
until thickened (should coat the back of a 
spoon). Season to taste with salt and pepper 
and add in mustard and ketchup. Remove from 
heat and whisk in 1-1/2 cups cheddar and 1/2 cup 
gruyere cheese. Set aside. 

When ready to cook, set temperature to 450°F and 
preheat, lid closed for 15 minutes.

Grill the franks 4-6 minutes turning
occasionally until warmed through and lightly 
browned. Remove from grill and slice.

Add the sliced franks and noodles to the cheese 
sauce and stir to coat. 

Reduce grill temperature to 350°F and heat lid 
closed 15 minutes or until the temperature drops. 
Pour the mac and cheese into a cast iron, top 
with remaining cheese and bake 20-25
minutes or until top is golden brown and cheese 
is melted. 

To serve, divide the mac and cheese into 4 bowls 
and top with additional sliced franks, ketchup, 
and mustard if desired. Enjoy!

2 TBSP BUTTER

1/2 YELLOW ONION, DICED

2 CLOVES GARLIC, MINCED

2 TBSP FLOUR

2 1/2 CUPS MILK

1 TBSP MUSTARD

        2 TBSP KETCHUP

2 CUPS SHARP CHEDDAR, 
SHREDDED

1 CUP GRUYERE, SHREDDED

           SALT AND PEPPER,
            TO TASTE



CHOCOLATE CHIP COOKIES

Cookies are even better when you cook them on the grill. These crispy,

chocolatey treats feature a chewy, gooey center that no one can resist.

3 CUPS ALL PURPOSE FLOUR

1 TSP BAKING POWDER

1/2 TSP BAKING SODA

2 TSP KOSHER SALT

          1 CUP UNSALTED BUTTER, COLD

1 CUP BROWN SUGAR

1/2 CUP GRANULATED SUGAR

        2 EGGS

2 TSP VANILLA

1 1/2 CUPS DARK CHOCOLATE CHIPS

When ready to cook, set the temperature to 350ºF 
and preheat, lid closed for 15 minutes.

In a medium bowl, combine the dry ingredients 
and whisk well.

Add the butter and both sugars to the bowl of a 
stand mixer and mix with the paddle attachment 
on medium speed for 3-4 minutes until the mixture 
becomes light in color and sugar is
incorporated into the butter.

Add eggs one at a time. Make sure first is
blended well before adding the other egg,
followed by the vanilla.

Reduce the speed to medium low and add the 
flour mixture in 3 parts. When it is just
incorporated add the chocolate chips and mix 
for 15 seconds longer.

Stack two half sheet trays on top of each other 
and line the top tray with parchment paper (the 
double layer sheet tray helps prevent the
bottom from burning before they’re fully baked). 
Repeat. using a 6 oz scoop, portion the cookie 
dough out placing 4 cookies on each sheet tray. 
Keep them mounded up high as this will result in 
a chewy, doughy center but cooked exterior. 
Sprinkle the top with additional sea salt,
if desired.

Place the sheet trays directly on the grill grate 
and bake for 20-25 minutes until the outside is 
lightly browned. The cookies will look a little 
underdone (exterior will be lightly browned, 
but center will still look gooey) which is what 
you’re shooting for.

Remove them from the grill and let sit at room 
temperature for 10 minutes to set up. Enjoy!



Sneak some veggies into dessert with this tasty cake covered with a

rich cream cheese frosting.

NONSTICK SPRAY

2 CUPS FLOUR

2 TBSP BAKING SODA

1/2 TSP SALT

2 TSP CINNAMON

3/4 CUP VEGETABLE OIL

2 CUPS SUGAR

      3 LARGE EGGS

3/4 CUP BUTTERMILK

2 TSP VANILLA

2 CUPS GRATED CARROTS

1 (8 OZ) CAN CRUSHED
PINEAPPLE

1 CUP FLAKED COCONUT

1 CUP PECANS, CHOPPED

Sift together flour, baking soda, salt, cinnamon, 
vegetable oil and sugar. Beat eggs, buttermilk 
and vanilla at medium speed with an electric 
mixer until smooth. Add flour mixture with the 
motor running on low until just combined.

Fold in carrots, pineapple and flaked coconut. 
Spray a half sheet tray with nonstick spray and 
pour cake batter into the sheet tray.

When ready to cook, set temperature to 350ºF and 
preheat, lid closed for 15 minutes.

Place cake directly on the grill grate and cook 
25-30 minutes or until a toothpick comes out 
clean when inserted into the center of the cake.

Set aside to cool and make the frosting.

For the Frosting: Beat cream cheese and butter 
in a mixer fitted with the paddle attachment until 
creamy. Gradually add powdered sugar until 
light and fluffy. Add vanilla and mix
until combined.

Top carrot cake with cream cheese frosting 
once cooled. Sprinkle with chopped pecans and 
dust with nutmeg. Enjoy!

12 OZ CREAM CHEESE

3/4 CUP SOFTENED BUTTER

16 OZ POWDERED SUGAR, 
SIFTED

1-1/2 TSP VANILLA



These crispy corn dog bites are perfect for sharing while watching a movie

or playing a game of backyard baseball.

1 CUP MILK AT ROOM TEMP

4 TSP ACTIVE DRY YEAST

1/4 CUP GRANULATED
SUGAR

2 CUPS ALL-PURPOSE FLOUR

1/2 CUP YELLOW CORN
MEAL

1 TSP BAKING SODA

1/2 TSP MUSTARD POWDER

1/4 CUP VEGETABLE OIL

1/2 TSP CAYENNE PEPPER

    1 EGG, LIGHTLY BEATEN

15 MINI HOT DOGS

1 TBSP DRIED MINCE GARLIC

1 TBSP COARSE SALT

KETCHUP & MUSTARD FOR 
SERVING

When ready to cook, set the temperature to 375ºF 
and preheat, lid closed for 15 minutes.

Combine milk, yeast and sugar in a bowl. Set aside 
for 5 minutes or until it starts to foam.

Then add oil, salt, cayenne pepper, mustard
powder, baking soda, corn meal, all- purpose 
flour. Mix with a spoon until combined then use 
your hands to knead into a dough.

Transfer dough to a bowl and cover with
plastic wrap and set aside for about 45
minutes- until dough rises and doubles in size.

Remove dough from bowl and divide into 15
pieces. On a working surface dusted with flour, 
use a rolling pin to roll out each piece of 
dough into 3” x 3” pieces. Place each hot dog in 
the middle of the sheet of dough. Roll it in the 
dough and press edges to seal to make 15 mini 
corn dog bites.

Transfer corn dog bites into a baking pan lined 
with parchment paper and brush each bite
lightly with beaten egg. Sprinkle each bite with 
dried minced garlic and salt.

Bake in Traeger until golden
brown- about 30 min.

Serve with ketchup and mustard or dipping sauce 
of your choice. Enjoy!



Eating your veggies is awesome when they’re as delicious as these crispy tots.

1 HEAD CAULIFLOWER, 
CLEANED AND CUT INTO 
FLORETS

2 EGGS

1/2 CUP PANKO
BREADCRUMBS

3/4 CUP CHEDDAR CHEESE

     1/4 CUP PARMESAN         	
     CHEESE

     3 TBSP CHIVES, CHOPPED

1/2 TBSP GARLIC POWDER

1/2 TBSP ONION POWDER

1 TSP KOSHER SALT

Bring a large pot of salted water to a boil. Place 
cauliflower florets into boiling water and 
cook 5-7 minutes until tender.

Strain and place florets directly into an ice bath 
until cool. Strain again when cool and place 
florets into the bowl of a food processor
and pulse until the cauliflower resembles rice.
Process the florets in batches to get an
even texture.

Place cauliflower rice on a double layer of 
cheesecloth and twist it up into a ball. Squeeze 
excess water (make sure you remove as much as 
possible) and transfer cauliflower rice to a 
large bowl.

Add remaining ingredients and mix to combine. If 
mixture seems to wet or dry adjust with an
additional egg or more panko breadcrumbs
until the mixture stays together.

Form the cauliflower mixture into desired shape 
and place on a sheet tray. Transfer the sheet tray 
to the fridge and let the tots rest for 30 minutes 
(this will help them keep their shape and
stay together).

When ready to cook, set the temperature to 375ºF 
and preheat, lid closed for 15 minutes.

Clean the hot grill grate with a grill brush then 
brush the grate with canola oil. Place the tots 
directly on the grill grate along the edges.

Cook the tots for 10-15 minutes or until
lightly browned. Resist the temptation to move 
them around too much or too early.

For the best results, remove them one at a time 
as they finish. Serve with your favorite dipping 
sauces. Enjoy!


