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	RECIPE CONVERSIONS







	⅛ teaspoon = 0.6 mL


	1 tablespoon = 15 mL


	1 cup = 240 mL







	¼ teaspoon = 1.2 mL


	⅛ cup = 30 mL


	1 fluid ounce = 30 mL







	½ teaspoon = 2.5 mL


	¼ cup = 60 mL


	1 ounce = 28 grams







	1 teaspoon = 5 mL


	½ cup = 120 mL


	1 fluid pound = 500 mL







	½ tablespoon = 7.5 mL


	¾ cup = 175 mL


	1 pound = 453 grams















[image: ]










© 2025 Fox Chapel Publishing Company, Inc., 903 Square Street, Mount Joy, PA 17552.


100% Official Cornhole Cookbook contains more than 40 recipes specifically commissioned for the book, as well as a selection of curated recipes that were previously published in the following Fox Chapel Publishing titles: Easy One Dish Dinner Recipes, Tailgating Essentials Cookbook, Grilling Essentials, and Mocktails.


All rights reserved. No part of this publication may be reproduced, stored in a retrieval system or transmitted, in any form or by any means, electronic, mechanical, photocopying, recording or otherwise, without the prior written permission of the copyright holders.


Recipe selection, design, and book design © Fox Chapel Publishing.


Photo Credits


Contributing chef recipes, photos, and headshots are courtesy of their associated chefs and used with permission. Pages 5, 11: photographs © American Cornhole Organization, used with permission
Shutterstock photos used: 41Design (wood: front cover, 3), Mark Rossback (bean bags: front cover), Dmitr1ch (background: throughout, back cover), Jeff Couch Food Images Skovoroda (2), JeniFoto (4), WoodysPhotos (8), Sudowoodo (food icons: 9, throughout), Tsuguliev (10), Pixel-Shot (23), DronG (27), Happy_food_photo (38), Brent Hofacker (39), Elena Veselova (41), GROGL (111), marco mayer (137 bottom).


ISBN 978-1-4971-0542-3


eISBN 978-1-63741-598-6


Library of Congress Control Number: 2024949430


To learn more about the other great books from Fox Chapel Publishing, or to find a retailer near you, call toll-free 800-457-9112, send mail to 903 Square Street, Mount Joy, PA 17552, or visit us at www.FoxChapelPublishing.com.


We are always looking for talented authors. To submit an idea, please send a brief inquiry to acquisitions@foxchapelpublishing.com.


This book has been published with the intent to provide accurate and authoritative information in regard to the subject matter within. While every precaution has been taken in the preparation of this book, the author and publisher expressly disclaim any responsibilty for any errors, omissions, or adverse effects arising from the use or application of the information contained herein. The publisher and the author urge all readers to thoroughly review each recipe and to understand the use of all tools before beginning any recipe.










FOREWORD


Cornhole and cooking are both hobbies where age doesn’t define you. You can walk up to the boards and play against someone as young as 8 years old or someone in their 70s. Getting interested in cooking starts at a young age by licking the spoon clean after your mom made brownies. Whether you start from a young age or later in adulthood, neither holds any limits to the things possible by simply trying. The sport of cornhole is all about bringing people together and having fun. You can play at a family function, wedding shower, birthday party, or really anywhere you have two boards, 8 bags, and 27 feet. One thing those events also include is food. What’s better than getting your cornhole friends together and having a potluck? It means a night to get together and enjoy each other’s company while playing a sport we all love.


I have been playing cornhole with the American Cornhole Organization (ACO) for 3 seasons now. My fiancé, Neil Sullivan, taught me how to play right after we started dating. Eventually upgrading from playing in casual backyard blind draws to traveling the country playing at majors for the ACO. When we went to our first major in Panama City, Florida, we didn’t know a single person there. By the time the weekend was up and the last tournament was played, we had made lifelong friends. From there, we traveled to 28 states with the friends we have made along the way, experiencing some of the most beautiful cities and eating at the best restaurants from Oregon to South Carolina. After each trip, I would come home inspired to recreate the dishes we devoured and grow my culinary knowledge, pushing me to new limits, in both the kitchen and on the boards.


For me, cornhole and cooking come hand in hand. One random Thursday at a regional tournament in Cullman, Alabama, a friend and former Certified Official (CO), named Jamie Casey, suggested I apply for MasterChef. I never thought that was possible. Of course I love to cook, but that is a different level. Regardless, she always encouraged and believed in me during tournaments, so I believed in her. If it wasn’t for cornhole and Jamie, I would have never applied. I would have never made top 20 to earn the coveted white apron, let alone finish in the top 10. Going to that regional changed my life. Since the night it was announced that I was competing with Generation-Z, the love and support from the American Cornhole Organization has truly been overwhelming. They checked in throughout the entire process and continuously posted on their social medias recognizing me for every achievement. Not only did the organization themselves show their unwavering support, but each player within the organization made me feel so loved. Recently, a CO for the ACO handmade me a personalized tumbler showcasing my achievements on MasterChef. Each and every person within the ACO family made this experience 10 times better than it could have ever been without them. That is a true family-oriented organization.
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Age isn’t the only limitless quality of cornhole and cooking. There isn’t a “correct” way to do either. Yes, you have to score 21 to win, and yes, certain meats have to be thoroughly cooked. However, you can get to the end goal any way you choose. Every player grips the bag differently or spins it differently, just like every chef cooks their favorite meal the way they like it. All that matters in the end is that you’re happy and you had fun. That might be a cheesy saying, but that’s just the way I like it.


Absolutely anything is possible as long as you try. If cooking is your passion, or cornhole, or neither, allow yourself the chance to grow and learn new skills. Everything is nerve-wracking the first time doing it, but eventually you will learn, and it can lead you to a world of new possibilities. Traveling for cornhole majors and having the opportunity to eat an array of food has opened my eyes to the endless ideas within the culinary world. I’ve tasted blends of spices and cuts of meat I would have never had the chance to experience if it wasn’t for cornhole. I owe so much of my cooking expertise to the opportunities cornhole has given me. Luckily, cooking is simple to learn and can easily be taught through recipes. In this cookbook, you will find 110+ beautifully crafted recipes, specifically tailored to your next cornhole tournament or get-together. You can also find cornhole tips and tricks from professional players to up your game alongside your recipes. Never sell yourself short on what you’re capable of achieving. Pick up the bag and spatula and get to work!


—Hallie Clark,
ACO Cornhole Player and
MasterChef Contestant
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WELCOME TO THE FIRST-OFITS-KIND CORNHOLE COOKBOOK.


Each of the dishes featured on these pages have varied ingredients and a variety of preparation and serving styles; each inviting its own twist to suit your tastes. Believe it or not, the “recipe” for cornhole has more in common with them than you may think. I should know—I’m “The Cornhole Dude.” For over two decades, it’s been my passion as the founder of the American Cornhole Organization (ACO) to gather and refine the ever-evolving ingredients that can cater to the tastiest of tailgates or that “center court” craving that so many have developed over these past 20 years.


It all began in the parking lot of an NFL football game in 2004 where I saw tailgaters gathered around a set of slanted boards. Some players were good, some were, well, not-so-good. No one seemed to mind, though. That’s when it hit me. This game, with the simplicity of its ingredients, portability, and open-to-all appeal could be a marketing feast for all. Shortly thereafter, in 2005, the American Cornhole Organization kitchen got cookin’.


While there are many theories about the “original recipe” behind what we now know as cornhole, the ACO made it our mission to standardize the game with official rules, equipment specs, and ultimately, a worldwide professional tour. Over the years, we replaced the corn in the bags with a more durable and consistently performing resin pellet mix. We’ve pioneered the two-sided bag, allowing for the use of different fabrics on each side of the bag. Both innovations have added additional strategic elements to the game as players gear up to “taste.” From the basic ingredients needed to play to the final presentation itself (Skins Cornhole, Adaptive Cornhole, Frame Games, Pro Series Tour, and more), the ACO and cornhole players worldwide are ALWAYS in search of ways to gather more around the table, bringing the game to more people and more people to the game.


It may seem cliché to introduce a cookbook by talking about a recipe, but in the case of cornhole (the game and its evolution into one of the fastest growing sports in the world), it’s the perfect way to make the first pitch for what follows: a collection of recipes that, like cornhole, are meant to bring family and friends together around a set of boards and bags; and a spread that’s sure to score big points with everyone. Know that, should you choose to become a member of the ACO family, we’ll always have a game, and a plate, waiting for you . . . the most important ingredient of all.


Keep on pitchin’ . . . and dig in!


—Frank Geers,
The Cornhole Dude
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HISTORY OF CORNHOLE


Cornhole’s history is often speculated due to the lack of a concrete origin for the game. Some say it originated with the Native Americans, or in 14th-century Germany by a man named Mattias Kueperman, or a farmer named Jebediah McCillicuddy, or even the soldiers of the Civil War. What can be confirmed is, in the late 19th century, a man named Heyliger de Windt got a patent for a game called “Parlor Quoits.”


Parlor Quoits shared many of the same qualities as cornhole but used a square hole on the board. De Windt’s game eventually sold to a toy manufacturer and was named “Faba Baga.” This version used two different-sized holes, and players could play with one extra-large bag for double points. The modern-day version of cornhole became popular in Cincinnati, Ohio, in the 1980s and eventually spread across Kentucky and Southeast Indiana. Today, it is popular across the nation and has gained traction all over the world!
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COOKBOOK KEY


Throughout this book, you will notice many recipes with symbols indicating whether they are vegetarian, vegan, gluten-free, or dairy-free. Although all recipes are labeled accurately, please remember to check your toppings, condiments, and other prepackaged ingredients to ensure they don’t include specific allergens. As with all recipes, feel free to swap out ingredients for gluten-free, dairy-free, or vegan options, which are now abundant at most grocery stores. Dig in!
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	Dairy-Free
















ABOUT CORNHOLE


Rules of Cornhole


While we encourage the casual cornhole player to abide by their own rules, here are the most basic rules and regulations to follow at your next party or tailgate!


EQUIPMENT


Cornhole boards should measure 47 ½" to 48" x 23 ½" to 24". Boards should be 12" from the top of the board to the ground on its highest end. A board’s hole should be 6" in diameter and 9" from the top, centered on the board.


Cornhole boards are placed 27 feet apart, from front edge to front edge.


There should be 4 square bags per player/team. The best bags are filled with plastic resin/beads. Bag size is generally 6" x 6" and weighs between 15.75–16.25 ounces.


SCORING


All games are played to 21 or more points. Some players choose to win by 2 points, but that’s up to you.


Any cornhole bag that lands and remains on the board surface at the conclusion of the frame is 1 point each. Per the ACO, this is called a “woody.”


Any cornhole bag that passes through the hole of the board is 3 points each. Per the ACO, this is called a “cornhole.”


Any bag that comes to a rest touching both the ground and board does not count as a point.


Any bag that bounces on the ground and lands on the surface of the board does not count as a point.


For score keeping, it is generally agreed upon that cornhole uses cancellation scoring. This means that the points are canceled out, depending on where the bags land. For example, if both opponents each land one bag on the surface of the board, those two points cancel out, and no one gets a point. If player one lands two bags on the board and player two lands one bag, player one gets 1 point due to the other two points cancelling out. If player one lands two bags on the board and one in the hole, and player two lands one in the hole and one on the board, player one gets 1 point due to the others canceling out. If player one lands three bags on the board and player two lands one bag in the hole, neither player gets a point. Remember, the points cancel each other out, not necessarily the number of bags!
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ACO Official Rules
for Cornhole











[image: ]



PLAYERS


Both players play one board at a time and stay in their designated lane (left or right) until each player has tossed all four of their bags.


If only two people are competing, both opponents must stand at the same board while tossing to the opposite board. If four people are competing (two teams of two), partners will stand across from each other at each board and stand next to their opponent.


Professional players are required to toss the bags underhanded, but if you’re a casual player, don’t be afraid to create your own trick shots!


When throwing, your feet must stay behind the line of the front of the board.


The player who scored the most points in the last frame tosses first in the next frame. If neither player/team scores, the first tosser will continue tossing first until the opponent scores.




CORNHOLE ORGANIZATIONS


AMERICAN CORNHOLE ORGANIZATION (ACO)


www.americancornhole.com


American Cornhole Organization was established in 2005 and is headquartered in Camp Dennison, Ohio. The ACO is the World Governing Body for the Sport of Cornhole, offering Official Cornhole Rules, certified products, listings for cornhole tournaments nearby, and comprehensive information about cornhole events.


AMERICAN CORNHOLE ASSOCIATION (ACA)


www.playcornhole.org


Founded in 2003 in Cincinnati, Ohio, the American Cornhole Association® was the first formal organization dedicated to cornhole in the United States. By being the first to publish official cornhole rules online, the ACA played a key role in making the sport popular across the country for people of all ages and skill levels.


AMERICAN CORNHOLE LEAGUE (ACL)


www.iplaycornhole.com


The American Cornhole League serves as the global governing body for professional, competitive, and recreational cornhole. The ACL enhances the cornhole experience by establishing standards for technology, media, and equipment in the sport.


WORLD CORNHOLE ORGANIZATION (WCO)


www.wco-cornhole.org


The World Cornhole Organization serves as the International Federation for the sport of cornhole globally. Committed to promoting cornhole as a competitive sport worldwide, the WCO adopts the standards set by the ACL, using them as a benchmark for cornhole federations across the globe to foster growth in the sport.













APPETIZERS, SNACKS, AND SIDES


[image: ]



[image: ]



[image: ]



[image: ]






Smoky Beef Nachos


Classic Deviled Eggs


BBQ Chicken Skillet Dip


Spinach Mushroom Starters


Loaded Cheese Fries


Hot Honey Cornbread Slabs


Spicy Grilled Fries


Pig Shots


Pig Bites


Elote (Mexican Corn on the Cob)


Bacon-Wrapped Mozza Dill Pickles


Garlic Parmesan Knots


Texas-Style Nachos


Queso Blanco


Bacon-Wrapped Peppers


Cheesy Hot Corn Dip


Hot Squatch Chicken Dip


Cheesy Quesadilla Roll


Air Fryer Buffalo Cauliflower


Atomic Buffalo Turds (aka Jalapeño Poppers)


Steak Nachos


Parmesan Tortellini Bites


BBQ Chicken Wontons


Timmy’s Black Bean Dip


Pork Chorizo Queso Verde Style


The Best Jalapeño Dip Ever


Annie’s Corn Dip


Smoked Jalapeño Popper Dip


Fiesta Bean Dip


Pulled Pork Stuffed Potato Skins


BLT Wonton Cups






SMOKY BEEF NACHOS
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PREP TIME: 30 minutes


COOK TIME: 25 minutes


MAKES 4 SERVINGS


This easy one-pan recipe makes for a quick cleanup and a fun, shareable dish! Whether you follow the recipe directly or mix it up and add your favorite toppings, these smokey beef nachos will be a crowd-pleaser.
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INGREDIENTS


1 pound extra-lean ground beef


2 teaspoons garlic powder


1½ teaspoons ground cumin


1 teaspoon chipotle powder


½ teaspoon salt


1½ teaspoons cornstarch, divided


¼ cup water


8 ounces multigrain tortilla chips


1 cup salsa con queso


1½ cups tomatoes, diced


½ cup green onions, sliced


1 or 2 jalapeño peppers, thinly sliced


Cilantro, sliced radishes, lime wedges, and sour cream, for serving


DIRECTIONS


1. Preheat the oven to 450°F and line your sheet pan with foil. Crumble the beef onto the foil and sprinkle it with the garlic powder, cumin, chipotle powder, salt, and ½ teaspoon of the cornstarch; mix to combine. Drizzle with the water and wrap the excess foil around the meat, sealing tightly. Bake for 20 minutes.


2. Open the foil packet carefully and stir. If the meat is still pink, return it to the oven for a few minutes with the packet open. Once done, remove the packet from the pan, drain the liquid, and set the meat aside.


3. Preheat your oven’s broiler with the rack in the top position and carefully line the hot pan with foil.


4. Arrange the chips on the prepared pan. Crumble the drained beef evenly over the chips and drizzle with the salsa con queso. Top evenly with the tomatoes, green onions, and jalapeños and broil for a couple minutes until hot.


5. Sprinkle with cilantro and radishes and squeeze the juice from the lime wedges over the top. Serve with sour cream.






CLASSIC DEVILED EGGS
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PREP TIME: 10 minutes


COOK TIME: 15 minutes


MAKES 1 DOZEN


A cookout classic! Whether you’re entertaining friends, heading to a tailgate, or hosting a cornhole tournament, deviled eggs are always welcome at the function.


[image: ]



INGREDIENTS


6 eggs


2 tablespoons mayonnaise


1½ tablespoons sweet pickle relish


1 teaspoon yellow mustard


⅛ teaspoon salt


Black pepper, to taste


Paprika


DIRECTIONS


1. To boil: Put the eggs in a single layer in a saucepan and add water to cover by 1 inch. Bring to a boil; cover, remove from the heat, and let stand 15 minutes.


2. Drain the water off the eggs, then fill the saucepan with cold water and ice; let stand until the eggs are cool.


3. Peel the eggs under cold running water and slice them in half lengthwise. Using a spoon, remove the yolks and toss them into a bowl along with the mayo, relish, mustard, salt, and black pepper; mash and stir until well combined. Spoon the yolk mixture into hollowed-out egg whites and sprinkle with paprika.






BBQ CHICKEN SKILLET DIP


[image: ]


PREP TIME: 20 minutes


COOK TIME: 15 minutes


MAKES 7+ SERVINGS


Loaded with chicken, cheese, beans, and corn, this BBQ Chicken Skillet Dip is packed full of flavor and will leave your friends wanting more!
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INGREDIENTS
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