
crispy crack dogs
8-10 hot dogs
1/2 cup apricot preserves
1/4 cup honey mustard
1 Tbsp fresh rosemary, chopped finely for garnish

1. Line baking sheet with foil and top it with a metal cooking rack.
2. Slice the hot dogs using a sharp knife: stop short of cutting all the way through. *Make 
your slices around 1/4 inch thick.
3. Combine the apricot preserves and honey mustard and brush the sliced hot dogs with 
half of the mixture. *Be sure to get between the slices
4. Place the hot dogs on the cooling rack and cook for 45 minutes, basting with the 
remaining marinade halfway through the cooking process.
5. Serve the "Crack" Dogs hot out of the oven, sprinkled with rosemary or placed inside 
of hotdog buns. 

Ingredients

Instructions

Dawns favorite
Preheat oven: 400

Tucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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