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Cocktail: TruMosa

Like we say at Spatchcock Funk, you can’t drink 
all day if you don’t start in the morning. This 
refreshing eye-opener is great to kick off a big 
day, tailgate or just celebrate each other.

Ingredients
• 1 can of Hint of Mango Truly
• Malibu Coconut Rum
• No-Pulp Orange Juice
• Sliced Orange for Garnish

Directions
1) In a champagne flute, add in 1-2 oz. of Truly
2) Add in .5-1 oz of Malibu
3) Top off glass with Orange Juice
4) Garnish with sliced orange
5) Raise your glass with your pinky up and cheer 

your people. You’re about to have a day.

Cocktail: TruMosa



Cocktail: Bloody Truly

Bold people like Le Moyne College Dolphins 
need bold drinks. This bloody can kick any 
brunch or round of golf into high gear. Buckle 
up, bottoms up, and turn your day way up.

Ingredients
• 1 can of Hint of Lime Truly
• Clean Vodka (we like Tito’s)
• Tomato or Vegetable Juice
• Hot Sauce (we like Tabasco)
• Pickle Juice
• Worcestershire Sauce
• Horseradish
• Various Garnishes (shrimp, meat, cheese)

Directions
1) Ice up a pint glass
2) In a shaker, add in 2 oz. of Truly 
3) Add in 1 oz. of vodka
4) Add in 10 oz. of tomato juice
5) Add 1 tsp. of pickle juice
6) Add in 1 tsp. of Worcestershire sauce
7) Add 5 shakes of hot sauce
8) Shake it all up like you’re in an OutKast video
9) Pour, tip and light your day up

Cocktail: Bloody Truly

https://www.youtube.com/watch?v=PWgvGjAhvIw


Cocktail: Tru-Rita

Perfect for partying or porch rockin’, a good 
Margarita gets you right. Truly replaces simple 
sugar, keeping this low-cal. This is based off of 
a killer Marg we made on our show here.

Ingredients
• 1 can of Hint of Watermelon & Kiwi Truly
• Reposado Tequila (we like Espolòn)
• Orange Liqueur (we like Cointreau)
• Lime Juice
• Seedless Watermelon Chunk for Garnish

Directions
1) Ice up a margarita, martini or highball glass
2) In a shaker, add in 2 oz. of tequila 
3) Add in 2.5 oz. of orange liqueur
4) Add .75 oz. of lime juice
5) Shake it off like you’re Tay tay
6) Pour it into your glass, top it off with Truly
7) Garnish with a chunk of seedless watermelon
8) Put one back, relax and feel the vibe

Cocktail: Truly-Rita

https://www.youtube.com/watch?v=GSX0o_-lKWs
https://www.youtube.com/watch?v=nfWlot6h_JM


Appetizer: Donut & Breakfast 
Stuffed Mushrooms

Stuffed mushrooms are great ways to kick off 
a shindig or fire up a brunch. This is a sweet, 
savory way to start the day. See our take we 
made on Philly Cheesesteak mushrooms here.

Ingredients
• 9-12 White Mushrooms (de-stemmed and 

the filters scooped out with a spoon)
• 1-2 Glazed Donuts, Crumbled
• 6 Breakfast Sausage Links, Chopped Up
• 8 oz. Shredded Sharp Cheddar, Divided
• 4 Eggs, Scrambled and Chopped
• ½ a Green Pepper, Chopped and Sautéed
• ½ a Sweet Onion, Chopped and Sautéed
• Parsley for Garnish

Directions
1) In a large mixing bowl, combine all ingredients 

except the mushrooms and half of the cheese
2) Using your hands, stuff each mushroom
3) Top with remaining half of the cheese
4) Sprinkle with parsley, bake at 350o for 15 min.
5) Pop ‘em on a plate and then in your mouth

Pairs best with Truly 
Cocktails or Samuel Adams 

New England Pale Ale

App: Donut & Breakfast Stuffed Mushrooms

https://www.youtube.com/watch?v=JvaXDvPjInI&t=2s


Lunch Main: Grilled Lobster Roll

A fresh take on a Boston favorite: easy to grill, 
maximum results for your crew. Another great 
seafood grilled treat are oysters. We show you 
haw to char ‘em up here. Fire it up.

Ingredients
• 3 Large Crushed Garlic Cloves
• ½ Stick of Melted Butter, Mixed with 3 

Healthy Shakes of Old Bay Seasoning
• 4 6-oz. Lobster Tails (or larger, you need a 

minimum of 24 oz. of Lobster Tails)
• Kosher Salt
• ¼ Cup Diced Plum Tomato
• 2 Tbs. Minced Green Onions
• ½ a De-Seeded Lemon
• 2 tsp. Chopped Tarragon (or Oregano or 

Chervil depending on what you have)
• 4 Hot Dog Buns, Split Vertically and a Little 

of the Sides Cut off
• 1 Head of Boston Bibb Lettuce

Directions
This dish brings it, you’ll need your grill and your 
kitchen, and is worth the time and wait.

Pairs best with Samuel 
Adams Summer Ale, or a 

Dry New York State Riesling

Lunch Main: Grilled Lobster Roll

https://www.youtube.com/watch?v=GXTdkHGwB30


Lunch Main: Grilled Lobster Roll

The key for this dish is grilling the lobsters nice 
and easy, but keep an ‘eye on them. You don’t 
want to over cook them, grilled, so when they 
look like the image at right, they’re done.

Directions
1) Using kitchen shears, cut the lobster shells 

down the middle, through the tail, and then 
take a cleaver and cut the meat through

2) Brush both sides (meat and shell) of the tails 
with the Old Bay/Butter mixture

3) Grill over medium heat for 3 minutes on each 
side, until meat is opaque but no heavy grill 
marks, then sit aside to cool

4) Pluck meat from shell and chop coarsely
5) In a large bowl, mix mayo, tomato, green 

onions and squeeze half the lemon juice
6) Add the meat, then mix again, and let sit for at 

least an hour if possible
7) While it chills, don’t you chill yet – you need to 

use a little of the butter mixture on the buns, 
and grill them up, hit the sides, too

8) Mix in the Tarragon, then place Bibb leaves in 
each roll, and scoop in the lobster mix on top

9) Raise a beer and a lobster roll to your people

Lunch Main: Grilled Lobster Roll

Pairs best with Samuel 
Adams Summer Ale, or a 

Dry New York State Riesling



Lunch Main: Utica Greens 
Steak Sandwich

This is a new take on some classic Italian dishes, 
Utica Greens and a traditional Philly Cheese 
Steak. To see us make another fun sandwich, 
check out a Walleye-cheek po’ boy here.

Ingredients
• 4 Steak Sub Rolls
• 1 Sliced Hot House Tomato
• 1 Cup of Chicken Stock
• 1.5 lb. of Grilled Shaved Ribeye Steak, Medium 

Rare, Seasoned to Your Liking
• 4 Cherry Peppers. Diced
• 2 Heads of Escarole (or Rappi), Chopped
• ½ a Large White Onion
• 2 Handfuls of Italian Seasoned Breadcrumbs
• ½ lb. of Chopped Bacon
• ½ lb. of Cooked Ground Italian Sausage, Hot or 

Sweet, or Rope Sausage, Chopped
• ½ lb. of Sliced and Chopped Prosciutto
• At least ¼ lb. of Shredded Parmesan, Asiago or 

Romano Cheese (or a combo of all)
• 6 cloves of Crushed Garlic
• Shredded Parsley
• ½ Stick of Softened Butter and Olive Oil

Pairs best with a Sam 
Adams New England IPA or 

a Glass of Cabernet

Lunch Main: Utica Greens Stuffed Sandwich

https://www.youtube.com/watch?v=OVI00IC40f4


Lunch Main: Utica Greens 
Steak Sandwich

The key is to make the Greens separately, and 
they can be eaten on their own, as a main dish, 
appetizer or side. They’re meaty-goodness.

Directions 
1) Mix half a crushed clove of garlic with 1 Tsp. 

of chopper parsley with the butter, and butter 
each roll, lightly toast in the oven or grill, set 
aside

2) In a large pan, place enough olive oil to cover 
the plan, add chopped bacon

3) Once bacon is half-cooked, remove, set aside, 
and add in onions and the rest of the garlic, 
cook until soft

4) Add in escarole one handful at a time, and 
cook down, it will fit in the pan over time

5) Add chicken stock
6) When all is hot, re-add the bacon, and all of 

the meat, and stir, mixing well
7) Add in breadcrumbs and cheese, stir
8) Add a layer of greens on each sub roll, and top

with chopped tomatoes and shaved steak
9) Fold and let the good times roll

Pairs best with a Sam 
Adams New England IPA or 

a Glass of Cabernet

Lunch Main: Utica Greens Stuffed Sandwich



Lunch Main: Bánh Mì Sandwich

The Bánh Mì is a unique, complex sandwich that 
blends flavors, textures and aromas. The Chicken 
Liver Pâté is big for us, but you could replace it 
with pulled pork, but we like the creaminess, so 
if you another protein add in some brie or goat 
cheese.

Ingredients
• 1 Loaf of French Bread, Cut into Sandwich Size
• 1 lb. of Pork Belly, Sautéed and Seasoned with

Cajun, Blackened or Creole Seasoning (to learn 
how to make Pork Belly, here’s a recipe or you
can get pre-ready Pork Belly at Trader Joe’s)

• 2 Cup of Shredded Fresh Carrots
• 2 Cups of Daikon (pickled radish)
• 2 Cups of Pickled Onions
• Cherry Mayo (see Short Ribs Recipe for details 

later in this booklet)

Pairs best with a Sam 
Adams New England IPA or 

a Glass of Merlot

Lunch Main: Bánh Mì Sandwich

• ½ lb. Chicken Livers
• ½ Small Onion, Thinly Sliced
• 1 small Garlic Clove, Smashed
• Ground Black Pepper 

• 1 bay leaf
• ¼  tsp. Thyme Leaves
• ½ Cup Water
• 1 ½ Sticks Warm Unsalted Butter

Pâté Ingredients 
(this can also be bought at Trader Joe’s or other gourmet delis)

• 2 teaspoons Cognac

https://www.allrecipes.com/recipe/240136/crispy-pork-belly/


Lunch Main: Bánh Mì Sandwich

The Pâté should be made ahead of time. We’ve 
included the directions we learned from Wine 
and Food Magazine, here.

Directions 
1) In a medium sauce pan, combine the livers, 

onion, garlic, bay leaf, thyme and a ½ 
teaspoon of Kosher salt

2) Add water, simmer
3) Cover, reduce heat and stir occasionally, until 

the livers are barely pink inside (3 min)
4) Remove from heat, let stand covered (5 min)
5) Discard bay leaf, using a slotted spoon, 

transfer livers, onion and garlic to a food 
processor, puree, and add butter and cognac 
until completely smooth and put in the fridge 
until chilled

6) Open your sliced French bread, and apply a 
layer of pâté, and top with pork belly

7) Add a layer of daikon
8) Add a layer of pickled onions
9) Add a layer of chopped carrots
10) Spread cherry mayo onto top of sandwich
11) Bend the top down, and eat it up!

Pairs best with a Sam 
Adams New England IPA or 

a Glass of Merlot

Lunch Main: Bánh Mì Sandwich

https://www.foodandwine.com/recipes/chicken-liver-pate-march-2007


Lunch Side: Chips and Beer Ketchup

Nothing goes better with fresh seafood than 
homemade chips, except maybe beer. So here 
we’ve got a down-and-dirty homemade chip 
recipe and Cherry Wheat Beer Ketchup. 

Ingredients
• 1 qt. Peanut Oil
• 3 Russet Potatoes, sliced in ¼” slices
• Sea Salt & Pepper (or Cajun Seasoning)
• ¾ C Ketchup (we like Heinz)
• ¼ C Sam Adams Cherry Wheat Beer
• 1 Tbsp. Worcestershire Sauce
• ¼ tsp. Onion Powder
• Pinch of Ground Red Pepper

Directions
1) Mix ketchup, beer, Worcestershire sauce, 

onion powder and red pepper in saucepan
2) Bring to a boil, reduce heat, simmer 2-3 min.
3) Remove from heat, cover and chill for 1 hour
4) Heat oil in a deep pan (3” of oil) to 345o

5) Fry potato slices in batch, 2 to 3 minutes until 
golden brown, flipping to brown evenly

6) Remove, season and drain on paper towels
7) Dip, crunch, sip, repeat

Pairs best with Samuel 
Adams Summer Ale 
or New England IPA 

or a Dry Merlot

Lunch Side: Chips and Beer Ketchup



Dinner: Beer-Braised Short Rib Tacos

We promise if you do this right and use Boston 
Lager, you’ll be hard-pressed to make better 
short ribs, ever. You need this in your life. Want 
to see how to make a great taco? We do it here.

Ingredients
• 3 lbs. Beef Short Ribs, Cut into Serving Sizes
• 2 Tbsp. packed brown sugar
• 3 Cloves of Minced Garlic
• 1 tsp. Dried, Crushed Thyme Leaves
• ¼ Cup All-Purpose Flour
• 1 Packet of French Onion Soup Mix, or 1 Can of 

Campbell’s Condensed French Onion Soup
• 1 Bottle of Sam Adams Boston Lager
• Corn or Flour Soft Taco Shells/Tortillas (we 

prefer corn), Grilled to Have Grill Marks
• 2 Bartlett Pears, Sliced into Spears
• Pickled Onions
• Mayonnaise (or Sour Cream)
• Maraschino Cherries (we prefer Luxardo)
• Shredded Monterey Jack Cheese

Pairs best with Samuel 
Adams ‘76 Lager, 

Pinot Noir or Cabernet

Dinner: Beer-Braised Short Rib Tacos

Directions
You’ll need a slow cooker and access to your grill 
briefly. On the grill, you’ll just quickly heat up the 
tortillas/taco shells.

https://www.youtube.com/watch?v=etHyOtFYIJ8


Dinner: Beer-Braised Short Rib Tacos

You can substitute other toppings than the ones 
we listed, but you need to have some sweet, 
savory and crunchy (like the pickled onions and 
pears) to really help the short ribs shine.

Directions
1) Put the short ribs into a 5-quart slow cooker
2) Add in the brown sugar, garlic, thyme, and 

flour, and toss to coat evenly. Rub the mixture 
into the short ribs with your hands

3) If you are using the soup mix packet, make it 
according to the directions on the package 
with ½ the water. If you’re using the can of 
condensed soup, it’s good as is. Mix your soup 
with the Boston Lager. Pour over the ribs

4) Cover and cook on low for 8 hours
5) When the beef is ready (and falling off of the 

bone), take your mayo or sour cream and 
pour in a little of the Maraschino cherry 
juice and mix until it’s pink

6) Take your grilled tortillas, insert beef
7) Top with pears first
8) Add a fork of pickled onions
9) Drizzle your cherry mayo/cream on top
10) Hit with some shredded cheese
11) Fold ‘em up, and live that taco life

Dinner: Beer-Braised Short Rib Tacos

Pairs best with Samuel 
Adams ‘76 Lager, 

Pinot Noir or Cabernet



Dessert: Utopias Ice Cream Sundae
(or Substitute Beer with Pure 
New York State Maple Syrup)

This dessert isn’t rocket science, though we bet it 
took some bright minds to make this fine beer. 
For us, it’s perfect on it’s own over ice cream, but 
you could toast some walnuts and add them too.

Ingredients
• 3-4 Scoops of a Quality Vanilla Ice Cream (we 

like Ben & Jerry’s or Häagen-Dazs)
• ¼ Cup of Samuel Adams Utopias

Optional
• ¼ Cup of Toasted Walnuts

Dinner: Utopias Ice Cream Sundae

Directions
1) If you’re using the walnuts, take raw walnuts, 

salt lightly, and toast in a single layer on a 
baking sheet at 350o for 8-10 minutes. Put on 
ice cream while still warm

2) Slowly drizzle the Utopias over your ice 
cream, and appreciate the deliciousness

3) Turn on your favorite program to binge watch, 
and slide into Utopia with Utopias

If Utopias is unavailable, a 
dessert beer like Saranac’s 

S’more Porter or Pure Maple 
Syrup can be used instead



When cooking, have fun. Experiment. Make mistakes.

When we cook or mix drinks, we’re making our own stories, regardless of 
how the product comes out. Like any good storytellers, enjoy the 
experience and you’ll get better with more attempts. Try, fail, try again.

That’s how we roll at Spatchock Funk. Please visit our website, and 
subscribe to our channel on YouTube. We’ll see you there. We’re grateful 
for you visiting with us on the webinar, and for all you do for the Le Moyne 
Community. We also love all the work Le Moyne’s Advancement Team 
does in putting together all this great content. Thank you all.

Click on the icons below to follow our social media channels:

Conclusion

https://www.spatchcockfunk.com/
https://www.youtube.com/channel/UCmdJ-0IPD-hKDWJN5rJRo8Q/videos
https://www.youtube.com/channel/UCmdJ-0IPD-hKDWJN5rJRo8Q/videos
https://twitter.com/SpatchcockFunk
https://www.instagram.com/spatchcockfunk/
https://www.facebook.com/Spatchcock-Funk-2224150004345793/


Thank You!
Party On!


