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Praise for Liz Matis


Playing For Keeps– Fantasy Football– Season1

RT Book Reviews: Playing For Keeps is entertaining… an engaging storyline will keep readers turning the pages… readers will enjoy the unfolding relationship and anticipate the sequel featuring the secondary characters

Book Junkie: In Liz Matis’ latest from Little Hondo Press, Playing For Keeps you will get a wildly sexy romance with depth and laughs. A page turner, bring on the sequel.

Going For It– Fantasy Football– Season2

RT Book Reviews: Readers will wholeheartedly enjoy the cat-and-mouse game the main couple plays. Expect a large dose of spice, surprises, and a story that’s perfect for the front page of a tabloid. The sequel to Playing For Keeps is a touchdown!

Book Junkie: I loved GOING FOR IT because falling hard and fast for two witty, feisty and completely honest characters that do nothing if not capture your heart and take you on the wild ride that is their love story.


The Wives of Fantasy Football presents…


Game Day Treats

Edited by Liz Matis


A Note From the Editor


This 20-recipe pamphlet was compiled and developed by the fictional Wives of Fantasy Football Romance, who are the creation of bestselling author, Liz Matis.

Since her books revolve around football, she couldn’t help thinking what her heroines would serve at a homegate or tailgate party. Each heroine will take you through her favorite recipes for game day.

It doesn’t end there! Make sure to check out The Wives of Fantasy Football Romance blog here:

www.wivesfantasyfootballromance.blogspot.com

And don’t forget to check out Liz Matis’ books in the Fantasy Football Romance series:

Playing For Keeps– Season1

Going For It– Season2

Huddle Up– Season3

The Quarterback Sneak– Season4


Recipes from Samantha Jameson, heroineof


Playing For Keeps

Journalist Samantha Jameson always wanted to be one of the boys, but Ryan Terell won’t let her join the club. Fresh from the battlegrounds of Iraq, reporting on a bunch of overgrown boys playing pro football is just the change of scenery she needs. If trying to be taken seriously in the world of sports writing wasn’t hard enough, Ryan, her college crush, is only making it harder. As a tight-end for the team she’s covering, he is strictly off limits.

Ryan Terell is a playmaker on and off the field, but when Samantha uncovers his moves, he throws out the playbook. Just as he claims his sweetest victory, Samantha’s investigation into a steroid scandal involving his team forces him to call a time-out to their off the record trysts. But then a life threatening injury on the field will force them both to decide just how far they’ll go to win the game.

Available in eBook, print, and audiobook formats!

[image: *]*


Irish Nachos


If you’ve read Playing For Keeps you know my father owns Jameson’s Pub. This is his bestselling appetizer. It’s perfect for game day!

2 packages of frozen waffle fries

4 cups shredded cheddar cheese

½ lb of deli sliced corned beef, chopped

½ cup of sour cream

½ cup of scallions, chopped– green parts only

Cook waffle fries according to direction but cook about 10 minutes longer so your waffle fries are well done. You want them crisp.

Take out and put the oven at 400 degrees.

Top fries with cheese and chopped up corned beef.

Return to oven until cheese is melted. (5-7 minutes)

Remove and top with sour cream and chopped green onions.

Variations: You can try this recipe with tater tots instead of the waffles fries. Or replace corned beef with a ½pound of cooked chopped bacon.


Chili


3lbs chopped meat

2 large onions

1 large green pepper

2 garlic cloves

12 ounce can of tomato paste

16 ounce can Italian plum tomatoes

8 ounce can of red kidney beans

8 ounce can of chili beans

1 teaspoon of celery salt

½ tsp crushed red pepper

1 bay leaf

4 tablespoons of chili powder

1 tablespoon of salt

½ cup brown sugar

In a large pot– Sautee chopped meat, chopped onions, green peppers, and garlic.

When the meat is browned and no longer pink, drain the fat.

Then add the rest of the ingredients. Cover with a lid.

Simmer on low for 1 hour.

Enjoy a bowl of chili with crushed corn chips on top.

Or you can top your Irish Nachos with some chili but then it wouldn’t be Irish anymore!


Sweet Samantha– Apple Slow Cooker Crisp


Named after me, the Sweet Samantha is another recipe from my father’s bar, but its based on my mother’s apple pie, which Ryan loves. If you’ve read Playing For Keeps you know all about it!

My Mom’s secret ingredient (shhhh…) is caramel!

Set Crockpot to high

Peel and slice 6– golden delicious apples

Put in slow cooker

Drizzle ¼ cup of caramel sauce over it.

In a large bowl combine

2 boxes of yellow cake mix

¼ cup of sugar

3 tablespoons of cinnamon

Then add in 1 stick of melted butter, stir until crumbly.

Pour on top of the apples/caramel.

Cook on high for 2 hours. Then set it to low, remove the top, and cook for and addition ½ hour until top hardens.

Serve with ice cream!

For a twist use spice cake mix instead of yellow cake!


Touchdown Toasties


½ cup of finely chopped deli ham slices

¾ cup of shredded Swiss cheese

⅓ cup mayonnaise

½ small onion, finely chopped

2tsp. of chili sauce

1tsp yellow mustard

1 baguette loaf, cut into ⅓-inch-thick slices

2 dill pickles, thinly sliced

Stir together the first 6 listed ingredients. On a foil-lined baking sheet, line up baguette slices, place a pickle slice on each one, and then evenly spread the mixture (about 1 tablespoon) on top.

Bake in an oven that’s been pre-heated to 500.

Bake the Touchdown Toasties for 8 to 10 minutes. Cool for a few minutes, the serve.


Baconator Cupcakes


Even the manliest of men won’t be able to resist these!

12 slices of cooked, drained well-crisped bacon, crumbled

(Reserve 4 slices to cut into 6 chips a piece for garnish)

2 cups all-purpose flour

¾ cup of unsweetened cocoa powder

2 cups of sugar

2tsps of baking soda

1tsp. of baking powder

½ tsp. of sea salt

2 eggs

1 cup of strongly brewed coffee, cold

1 cup of buttermilk

½ cup of vegetable oil

Stir flour, cocoa powder, sugar, baking soda, baking powder, and salt in a large bowl. Make well in center and add eggs, coffee, buttermilk, and oil. Stir until blended. Batter will be thin. Mix in bacon crumbles.

Spoon batter into (2) cupcake pans lined with 24 cupcake liners. Divide evenly. Cook in a 375 degree preheated oven for 20 to 25 minutes until the tops spring back when lightly pressed.

Cool completely. Ice with favorite chocolate icing. Garnish with a reserved bacon chip. Dust with additional cocoa powder if you wish.


Recipes from Hannah Hahn, heroineof


Going For It

Pro football player Jake Miller’s game plan for winning back supermodel Hannah Hahn is play action in the bedroom. Once he sees beyond the swimsuits and lingerie, feelings of love blindside him, changing the rules of the game.

Hannah owns the runway, but that success came with a price and a secret that’s kept her from trusting a man until Jake crashes through her defenses.

The paparazzi love the beauty and the beast couple but the tabloid rumors turn ugly and test the fragile trust between them. Then Hannah loses an ad campaign to fashion’s new ‘it’ girl. Her desperate reaction will cause Jake to challenge everything she’s ever believed about herself.

Available in eBook, print, and audio.
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I work at being model thin. It’s my job to look good. I work out everyday and adhere to a low-carbohydrate diet.

But, oh, those parties! Everyone is eating and drinking! I’d rather save my cheats for my husband’s to die for waffles. So whether I’m entertaining at home or going to Liz Matis’ homegate parties I prepare a low-carb treat to share. Here’s my survival guide…


Jalapeno Chicken Poppers


Love those fried jalapeno poppers? So do I, but my waistline does not nor does my skin. When I’m craving them, I make batch of these….

12 Jalapeno peppers

1 cup of finely diced rotisserie chicken breast meat

6 Tbsp of mayonnaise

½ cup of minced mushrooms

¼ cup of minced onion

Shredded Cheddar cheese

Cut jalapeno peppers length-wise and scoop out ribs and seeds. In a grill pan over medium heat, cook pepper in 2 tablespoon of olive oil, turning once. (6 to 7 minutes until crisp-tender)

In bowl mil the rest of the ingredients. Stuff peppers, sprinkling shredded cheddar cheesed on top.

Preheat oven at 375 and bake for 18 to 20 minutes.

If you don’t like the spicy stuff substitute Pableno peepers for the Jalapeno


Cheesy Stuffed Mushrooms


I love stuffed mushrooms but all those breadcrumbs wreak havoc on my diet. Here is a yummy low-carb version.

1 (8oz) cream cheese

¼ cup green onion– chopped

½ lb bacon (chopped, cooked, drained)

¾ cup Parmesan Cheese (freshly grated)

40 Mushrooms (washed, stems removed)

Mix cream cheese, green onions, bacon, and Parmesan cheese together in a large bowl. Stuff mushrooms with filling, as much as desired. Bake stuffed mushrooms at 350 degrees for 15 minutes.


Bacon and Deviled Eggs


There are many ways to fix deviled eggs, which make them a great snack choice any day of the week. This one is my favorite…

6 peeled hard-boiled eggs

2 slices of crisp bacon, chopped

½ cup of mayonnaise

¼ tsp. of salt

⅛ tsp. of pepper

⅛ tsp. of hot sauce

1 scallion, finely chopped

Half the peeled hard-boiled eggs lengthwise. Take yolk out and put in bowl. Stir in mayonnaise, salt, pepper and hot sauce.

Then add the chopped scallions and bacon (reserve 1 tbsp. for garnish). Transfer the yolk mixture to a pastry bag with a large star tip

Pipe yolk mixture into each egg white half. Garnish with reserved bacon bits.


Greek Veggie Boats


Combine in medium bowl:

2 cups diced tomato

1 ½ cups of diced English cucumber

⅓ cup diced red bell pepper

¼ cup chopped fresh mint

¼ cup fresh parsley

¾ cup feta cheese

3 Tbsp. of extra-virgin olive oil

2 Tbsp. of red wine vinegar

¼ tsp. kosher salt

¼ tsp. ground black pepper

Then take 4 heads of Belgian endive and separate into spears.

Spoon mixture onto the spears and arrange on a platter.

Makes about 36.


Cougar Crab Bites


1 cup of lump crabmeat

3 Tbsp. of chipotle mayonnaise

1 English cucumber

Mix crabmeat and chipotle mayonnaise together. Cut English cucumber into 16 half-inch slices. Spoon 1 Tbsp of crab mixture on each and arrange on a plate. Sprinkle with the zest of 1 lime.


Recipes from Angel O’Malley, heroineof


Huddle Up

When Angel O’Malley is left penniless by her deceased father’s gambling debts, she is forced to sue pro football player Billy Burner for child support. Blindsided with a five-year-old daughter, he tackles fatherhood with the same commitment he gives to the game, but he has his eye on a bigger prize: Angel’s heart.

She agrees to Billy’s plan to play house to ensure the new father makes no rookie mistakes. Though their passions burn hotter than ever they must overcome old betrayals, past hurts, and new insecurities if they are to prevent history from repeating itself.

Can a long ago summer love turn into an everlasting one?

Available in eBook, print, and audiobook formats.
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Football Crispies


My five-year old daughter LOVES to make these with me but she loves devouring them even more.

¼ cup of butter

½ cup of creamy peanut butter

1 pkg. mini marshmallows (10.5oz)

6 cups of cocoa flavored rice cereal

1 tube of white icing with a decorating tip

In a large microwavable bowl, microwave the butter, peanut butter, and marshmallows on HIGH for 45 seconds. Stir. Then microwave for another 45 seconds or until it is completely melted.

Add cereal right away and mix well.

Cool slightly. Shape mixture into 24 footballs.

Cool completely before adding on the laces with the tube white frosting.

Tip: Butter your hands before shaping into footballs.


O’Malley’s Beer and Pretzel Cupcakes


Football Sundays were a big day at the O’Malley’s Pub. My father had me make these in the morning. They’d sell out by halftime.

1 pkg (16.5oz) dark chocolate fudge cake mix.

1 cup beer

3 eggs

⅓ cup oil

Preheat oven to 350 and line 24 muffin cups with cupcake liners. Mix the ingredients above on medium spread for 2 minutes. Divide among liners. Bake 18-20 minutes. Cool completely.

Take 1 can of vanilla icing and add a splash of beer and several tablespoons of green food coloring– mix. Then chill the icing for 30 minutes.

Ice cupcakes and trim with crushed pretzel pieces. Place a chocolate football on top. (un-wrap the foil before eating the football)

This is my official cupcake throw-down challenge to Samantha Jameson. Her Baconator Cupcakes versus my O’Malley’s Beer and Pretzel Cupcakes!

Bring it!


Taco Pie


I would double this next recipe and make two pans. It goes fast!

1 package crescent rolls

1 pound ground beef

1 packet of your favorite taco seasoning

1 large green pepper diced

1 medium onion diced

15 pepperoni slices

12 ounce package of shredded cheddar cheese

Pre-heat the oven to 375 degrees. Spread crescent rolls in a 9x12 pan, covering the bottom by kneading out the dough. Bake for 5 to 7 minutes. Cook ground beef and add taco seasoning as per the direction on the packet. Top the crescent rolls with the cooked/seasoned ground beef. Add the sliced pepperoni, diced peppers and onion. Then add the shredded cheese. Bake for 20 minutes.

Serve with shredded lettuce, tomato, salsa, and sour cream.

Note: I let the pan cool after the crescent rolls have baked for 5 to 7 minutes because after I add the ground beef, Gabby likes to help by throwing on all the toppings.


Pinwheel Pizzas


When you have a five-year old, party planning is about having that quick and fun go to appetizer.

½ pound of sausage– Browned and Drained

1 can of refrigerated pizza crust

1 ½ cups of shredded mozzarella cheese

½ cup of pizza sauce

½ tsp garlic powder

2 tbsp. of grated Parmesan Cheese

Preheat Oven to 375

Roll out pizza dough into a rectangle shape (about 14x12)

Evenly top with sausage then the shredded cheese

Drizzle the pizza sauce and sprinkle the garlic over it.

Then roll up into a log shape, starting with one of the long sides.

Cut into pinwheels (about 16). Spray a pan with cooking spray and place the pinwheels cut side down onto a pan, sprinkling the grated Parmesan Cheese.

Bake for 25 to 30 minutes depending on how thick you cut the pinwheels.

Or make Pinwheel Tacos by replacing the sausage with browned chop meat with 2 heaping tbsp of taco seasoning. Replace the pizza sauce with salsa and shredded cheddar cheese for the mozzarella cheese.


Cannoli Dippers


2 cups whole milk Ricotta cheese

8oz of cream cheese (softened)

1 ½ cup of confectioner’s sugar

1 tsp. vanilla

1 cup of mini chocolate chops.

Stir ricotta cheese, cream cheese, confectioner’s sugar and vanilla until combine. Then stir in mini chocolate chips. Chill.

Serve with cookies such as Nilla Wafers, Ginger Snaps, Graham Crackers, or break up waffle cones.


Recipes from Hayden Middleton, heroineof


The Quarterback Sneak

A recovering alcoholic, football player Liam McQueen seeks redemption on and off the field. So when the team’s owner, the man who gave him a shot at a comeback, demands that Liam pretend to be engaged to his wayward daughter, it’s a favor the reformed bad boy feels he can’t refuse.

After violating her probation, heiress Hayden Middleton must prove to the court she’s changed her wild ways. To appease the judge, the tabloid queen agrees to a fake engagement, but there’s nothing fake about the heat that sizzles between her and her father’s saintly star quarterback.

Mastering the sex playbook isn’t a problem for this wild couple. Outside the bedroom, this mismatched pair must plan a game strategy to confront their demons if their temporary arrangement has any chance of going long.

Will love come into play as the sinner and the saint go head to head?
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Cougar Jax


We’ve just started selling these at Cougar Stadium. They are a big hit with the fans. You’ll be MVP of the party when you serve Cougar Jax!

12 cups popped popcorn

1 ½ cups walnut or pecan halves (or ¾ cup of each)

1 cup of brown sugar

½ cup of butter

¼ cup light corn syrup

½ tsp. salt

½ tsp. baking soda

Combine brown sugar, butter, corn syrup and salt in a large saucepan. Over medium heat, stir constantly. When it begins to bubble around the edges, lower heat and stir occasionally for 5 more minutes. Remove from heat, and then add baking soda and mix.

Put parchment paper down on 2– 9x13 pans.

Place popcorn and nuts on the pans.

Pour mixture evenly over it. Stir until coated.

Bake in a 200-degree pre-heated oven for 1 hour but stir every 15 minutes.

Remove from oven and let it cool.

Serve in paper gift bags from your arts and crafts store in the baking section.


Cougar Chow


Don’t count the calories on this next treat. You don’t even want to know!

½ cup butter

1 cup creamy peanut butter

1 11 ounce package of milk chocolate morsels (not semi-sweet)

1 12 ounce box of honey graham cereal

3 cups sifted powdered sugar

Melt butter in large pot then add chocolate and peanut butter. Stir frequently until melted. Add cereal and mix thoroughly. Put powdered sugar into a grocery paper bag. Add mixture in batches and shake until coated. Put coated mixture onto a cookie sheet and refrigerate for 4 hours until firm. Serve it in a large bowl for the game and watch it disappear!


Cougar Cocoa Nuts


1 cup raw unsalted almonds

1 cup raw unsalted cashews

1 cup raw unsalted hazelnuts

1 egg white

2 Tbs. of cocoa powder

3 Tbs of xylitol

¼ tsp. vanilla

½ tsp. cinnamon

¼ tsp. salt

⅛ tsp. ground cloves

Whisk egg white in large bowl until foamy (about 30 seconds). Mix in cocoa powder, xylitol, vanilla, cinnamon, salt, and ground cloves. Then add nuts and mix until well coated. Spread out nuts on a large cookie sheet that is lined with parchment paper. Bake in a preheated oven at 325 degrees. After 7 minutes stir the bake another 7 minutes. Cool completely. Serve in a decorative bowl or make individual servings with those tiny paper bags you can get at your local arts and crafts store!


Cougar Caviar


Combine the following in a bowl:

1 can black-eyed peas (rinse and drain)

1 can black beans (rinses and drain)

1 can shoe peg corn

1 small jar jalapenos– chopped small

1 small jar pimientos– finely chopped

1 small red onion– finely chopped

In a sauce pan…

½ cup of sugar

1 cup of olive oil

½ cup cider vinegar

Heat until sugar is dissolved– pour over bean mixture– refrigerate overnight.

Serve with tortilla chips.


Stadium Reuben Brat Hoagies


Don’t leave Cougar Stadium without trying these hoagies or make them at home yourself! Score!

10 uncooked bratwurst links

3 cans of 12oz light beer

1 large onion sliced

1 can of sauerkraut, rinsed and drained

In batches, brown bratwursts in a large skillet. Combine beer, sauerkraut, and onion in a slow cooker then top with browned bratwurst. Cover and cook on low for 7 to 9 hours until bratwurst is cook through.


Spread for Hoagies


Mix in a small bowl:

¾ cup of mayonnaise

¼ cup chili sauce

2 Tbsp. ketchup

1 Tbsp. finely chopped onion

2tsp. sweet pickle relish

1 clove of garlic, minced

Take 10 hoagie rolls and spread mixture on both sides. Add bratwurst/sauerkraut mixture then top with a slice of Swiss cheese.

Bake in a 350 degree preheated oven for about 8 to 10 minutes or until cheese is melted.


The Wives of Fantasy Football Romance Signature Martini


In a shaker filled with ice, add:

1.5oz of chilled vanilla vodka

1oz coffee liqueur

1oz crème de cacao

1oz of Espresso coffee

Shake, then strained into a well-chilled martini glass


I hope you enjoyed Game Day Treats! Let me know if you try the recipes via my Liz Matis Fan Page or Twitter. And post pictures!

Have a great game day treat to share? Email me at elizabethmatis@gmail.com and maybe I’ll feature it on The Wives of Fantasy Football Romance blog!

Sign up for my newsletter here:

www.lizmatis.com


About the Author


Liz Matis is a mild mannered accountant by day and romance author by night. Married 28 years she believes in happily-ever-after!

Fun Fact: Liz read her first romance at the age of fifteen and soon after wrote her first romances starring her friends and their latest crushes!

Fun Fact 2: Liz kept an inspiration board for The Quarterback Sneak on Pinterest. Check it out here: http://www.pinterest.com/lizmatis/


Keep in touch with Liz


Website:

http://www.lizmatis.com

Blog:

http://www.taoofliz.blogspot.com

Email:

elizabethmatis@gmail.com

Twitter:

@LizMatis

Facebook:

Liz Matis Fan Page

Goodreads:

http://www.goodreads.com/author/show/5289185.Liz_Matis

The Wives of Fantasy Football Romance Blog:

www.wivesoffantasyfootballromance.blogspot.com


Read Samantha And Ryan’s story…


Playing For Keeps (“Fantasy” Football– Season1) by LizMatis

Winner of the NECRWA First Kiss Contest

Journalist Samantha Jameson always wanted to be one of the boys, but Ryan Terell won’t let her join the club.

Ryan Terell is a playmaker on and off the field, but when Samantha uncovers his moves, he throws out the playbook. Just as he claims his sweetest victory, Samantha’s investigation into a steroid scandal involving his team forces him to call a time-out to their off the record trysts. But then a life threatening injury on the field will force them both to decide just how far they’ll go to win the game.

Read Hannah and Jake’s story…

Going For It (“Fantasy” Football– Season2) by LizMatis

Pro football player Jake Miller’s game plan for winning back supermodel Hannah Hahn is play action in the bedroom. Once he sees beyond the swimsuits and lingerie, feelings of love blindside him, changing the rules of the game.

Hannah owns the runway, but that success came with a price and a secret that’s kept her from trusting a man until Jake crashes through her defenses.

The paparazzi love the beauty and the beast couple but the tabloid rumors turn ugly and test the fragile trust between them. Then Hannah loses an ad campaign to fashion’s new ‘it’ girl. Her desperate reaction will cause Jake to challenge everything she’s ever believed about herself.

Read Angel and Billy’s story…

Huddle Up (“Fantasy” Football– Season3) by LizMatis

When Angel O’Malley is left penniless by her deceased father’s gambling debts, she is forced to sue pro football player Billy Burner for child support. Blindsided with a five-year-old daughter, he tackles fatherhood with the same commitment he gives to the game, but he has his eye on a bigger prize: Angel’s heart.

She agrees to Billy’s plan to play house to ensure the new father makes no rookie mistakes. Though their passions burn hotter than ever they must overcome old betrayals, past hurts, and new insecurities if they are to prevent history from repeating itself.

Can a long ago summer love turn into an everlasting one?

Read Hayden and Liam’s story…

The Quarterback Sneak (Fantasy Football– Season4) by LizMatis

A recovering alcoholic, football player Liam McQueen seeks redemption on and off the field. So when the team’s owner, the man who gave him a shot at a comeback, demands that Liam pretend to be engaged to his wayward daughter, it’s a favor the reformed bad boy feels he can’t refuse.

After violating her probation, heiress Hayden Middleton must prove to the court she’s changed her wild ways. To appease the judge, the tabloid queen agrees to a fake engagement, but there’s nothing fake about the heat that sizzles between her and her father’s saintly star quarterback.

Mastering the sex playbook isn’t a problem for this wild couple. Outside the bedroom, this mismatched pair must plan a game strategy to confront their demons if their temporary arrangement has any chance of going long.

Will love come into play as the sinner and the saint go head to head?

Also:

Love By Design by LizMatis

Design Intervention starts the second season with its own surprise makeover. Interior designer Victoria Bryce must break in her temporary co-host, Aussie Russ Rowland.

Sparks fly on camera as they argue over paint colors and measurement mishaps leading to passions igniting behind the scenes. But when their pasts collide with the present will the foundation they built withstand the final reveal? An HGTV meets Sex and the City romp!

Real Men Don’t Drink Appletinis by LizMatis

Hollywood’s handsomest men surround celebrity agent Ava Gardner but none are as intriguing as larger-than-life Grady O’Flynn. The Navy SEAL is on an unsanctioned mission when they end up starring in their own romantic comedy.

Will they continue to sizzle when Grady has to report back to duty? In this sexy novelette by Liz Matis, two lovers have two weeks to find out.

Coming Soon:

Summer Dreaming– Summer2015
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