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Summer means it’s time to be outside with good friends and great 
food. In this class, Tastemaker Julie Nolke keeps you out of the hot 
kitchen by showing you hassle-free summer snacks that are perfect 

shareables for your next outdoor gathering.

Julie Nolke’s Summer Snacks
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Julie Nolke’s Summer Snacks

Produce 

1 bunch of cilantro 

3 limes 

3 cloves of garlic 

2 green onions 

3 tomatoes 

1 avocado 

1 to 2 hot peppers of your choosing (jalapeño, habanero, scotch bonnet) 

5 1/2 white onions 

2 russet potatoes 

Chives 

7 fresh jalapeño peppers 

Bakery 

12 dinner rolls/slider buns 

Dairy 

1 1/2 cups sour cream 

8 1/2 cups cheddar cheese 

1/2 cup feta cheese 

1/2 cup butter 

2 cups milk 

1/4 cup parmesan 

250 grams cream cheese, softened 

Meat

1 chicken breast 

1 pork butt/shoulder (2 1/2 to 3 pounds) 

14 strips bacon 

Grocery 

3 bags of good quality tortilla chips 

Olive oil 

Chipotle in adobo 

1/2 cup black beans 

1 jar of your favorite salsa 

Table salt 

1/4 cup flour 

3 tablespoons smoked paprika 

2 tablespoons garlic power 

1/4 cup plus 2 tablespoons brown sugar 

2 teaspoons dry mustard 

Coarse sea salt 

1/4 cup mustard 

1/2 cup ketchup 

1 teaspoon Worcestershire 

1/2 teaspoon chili powder 

1/4 teaspoon cayenne 

1/4 teaspoon black pepper 

Dill pickles 



�

Master Shopping List (continued)

©2017 Tastemade, Inc. 

�3

Produce

1 bunch of Cilantro 

3 limes 

3 cloves of garlic 

2 green onions 

3 tomatoes 

1 avocado 

1 to 2 hot peppers of your choosing (jalapeño, habanero, Scotch bonnet) 

5 1/2 white onions 

2 russet potatoes 

Chives 

7 fresh jalapeño peppers 

Bakery 

12 dinner rolls/slider buns

Dairy 

1 1/2 cups sour scream 

8 1/2 cups cheddar cheese 

1/2 cup feta cheese 

1/2 cup butter 

2 cups milk 

1/4 cup parmesan 

250 grams cream cheese, softened  

Julie Nolke’s Summer Snacks
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Equipment List by Recipe 
Below is our recommended list of equipment for the best possible results. If you 
have any questions, email classeshelp@tastemade.com.
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Ultimate Nachos 

Food processor

Medium mixing bowl (or plate) 

Squeeze bottle (optional) 

Baking tray 

Parchment paper 

Pico de Gallo Queso Dip 

Small mixing bowl 

Cast-iron skillet 

Mini Pulled Pork Sliders 

Slow cooker 

Medium saucepan 

Large bowl 

2 forks 

Fully Loaded Potato Skins 

2 baking sheets 

Aluminum foil 

Pastry brush 

Small bowl 

Fork (or knife) 

Spoon 

Julie Nolke’s Summer Snacks

mailto:classeshelp@tastemade.com


�

Equipment List by Recipe (continued) 
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Bacon-Wrapped Jalapeño Poppers 

12 toothpicks 

Large baking sheet 

Aluminum foil 

Electric mixer 

Large bowl 

Spoon 

Julie Nolke’s Summer Snacks
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Ultimate Nachos

Yields: 6 servings 

Step-by-Step

1. Begin by pulling apart the cooked chicken and placing in a medium-sized mixing bowl 
or plate. In a food processor, combine the cilantro, lime, garlic, jalapeño and a few 
tablespoons of olive oil. Blend until the garlic and jalapeño are well incorporated. Toss 
the chicken with the cilantro sauce and set aside.

2. For the chipotle sour cream sauce, clean out your food processor and combine both 
the chipotle in adobo sauce and the sour cream and blend until smooth. Place in a 
squeeze bottle to drizzle on nachos later. 

3. Preheat your oven to 400 degrees F. For the nachos, place one layer of chips on a 
large baking tray, and top with both cheeses, chopped green onions, the chicken, 
chopped tomatoes and the black beans. Place a second layer of chips over top and 
repeat the process. Bake in the oven until the cheese has melted, about 5 to 7 
minutes. 

4. To finish, cut your avocado into cubes and sprinkle over the nachos, along with a few 
leaves of cilantro. Drizzle the chipotle sour cream over top and arrange limes all 
around the outside. Serve alongside your favorite salsa. 

• 2 bags of good quality tortilla chips
• 1 chicken breast, cooked
• 1 large handful of cilantro, plus extra for 

garnish
• 1 lime (optional additional lime for garnish)
• 2 cloves garlic, peeled
• 1 jalapeño, roughly chopped
• Olive oil
• 1/4 cup chipotle in adobo

• 1 cup sour cream
• 1 1/2 cups shredded cheddar cheese
• 1/2 cup crumbled feta cheese
• 2 green onions, thinly sliced
• 1 tomato, chopped
• 1/2 cup black beans, drained and rinsed
• 1 avocado, cut into cubes
• 1 jar of your favorite salsa

Ingredients

Julie Nolke’s Summer Snacks



�

©2017 Tastemade, Inc. 

�7

Pico de Gallo Queso Dip

Yields: 6-8 servings 

Julie Nolke’s Summer Snacks

• 1 to 2 hot peppers of your choosing (jalapeño, 
habanero, Scotch bonnet)

• 1 large or 2 small tomatoes, finely chopped
• 1/2 small white onion, finely chopped
• 1/4 cup chopped fresh cilantro
• Juice of 1 lime

• Pinch of salt
• 1/4 cup butter
• 1/4 cup flour
• 2 cups milk
• 4 cups old cheddar cheese, shredded
• 1 bag of tortilla chips

Ingredients

Step-by-Step

1. Begin by slicing your pepper in half and seeding it before chopping it finely. Set 
aside. 

2. For the pico de gallo, combine the cubed tomatoes, chopped onion, cilantro and 
lime juice with a pinch of salt in a small bowl and mix. Taste to ensure you like the 
seasonings. It will gain more flavor after a short time marinating. 

3. In a cast-iron skillet over medium heat, melt butter and add the chopped hot pepper. 
Let cook until fragrant, 2 minutes, and then sprinkle in the flour. Stir together until a 
paste has formed. Pour in milk, stir until the mixture comes to a boil, becomes 
smooth and thickens slightly. Remove the skillet from the heat and whisk in the 
cheese and a pinch of salt until everything is melted and smooth. 

4. Serve directly in the skillet and top with a big scoop of pico de gallo in the center. 
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• 1 pork butt/shoulder (2 1/2 to 3 pounds)
• 2 tablespoons paprika
• 2 tablespoons garlic powder
• 1/4 cup plus 2 tablespoons brown sugar
• 2 teaspoons dry mustard
• 2 teaspoons coarse sea salt
• 4 1/2 small onions
• 1/4 cup mustard

• 1/2 cup ketchup
• 1 teaspoon Worcestershire
• 1/2 teaspoon chili powder
• 1/4 teaspoon cayenne
• 1/4 teaspoon black pepper
• 1 cup shredded cheddar cheese
• 12 dinner rolls / slider buns
• Dill pickles

Ingredients

Step-by-Step

1. Rub the pork with paprika, garlic powder, 2 tablespoons brown sugar, dry mustard and 
salt and pepper. Slice 3 or 4 of the onions into medallions and place them at the 
bottom of a slow cooker and layer the pork over top. Cook for 8 hours (overnight) on 
the low setting or 4 to 5 hours on the high setting.

2. Remove the pork from the cooker and begin pulling it with two forks. Set aside.

3. For the sauce, place the cooked onions from the slow cooker in a saucepan, dump the 
fat into a container to dispose in the garbage. Add mustard, 1/4 cup brown sugar, 
ketchup, Worcestershire sauce, chili powder, cayenne pepper and salt and pepper into 
the saucepan without adding any heat. Once all ingredients are in the saucepan, bring 
to a boil and then turn down to simmer for 10 to 15 minutes until thickened. Pour over 
the pork and toss to combine.

4. To assemble, layer each bun with pork and a sprinkling of cheese. Finally, top with 
pickles and thinly sliced raw onion. 

Mini Pulled Pork Sliders 

Yields: 12-14 sliders

Julie Nolke’s Summer Snacks
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Fully Loaded Potato Skins

• 8 strips bacon
• 2 russet potatoes
• 2 tablespoons butter, melted
• Kosher salt
• Freshly cracked black pepper

• 1 cup cheddar cheese
• 1/4 cup Parmesan
• 1/2 cup sour cream
• Chives

Ingredients

Step-by-Step

1. Preheat the oven to 400 degrees F, and pierce each potato several times with a fork 
or sharp knife. Place the potatoes onto a baking sheet lined with aluminum foil and 
bake until the skins are crisp and a knife easily pierces the potatoes, about 1 hour. 
Line a second baking tray with aluminum foil and lay out the strips of bacon. Bake 
for 30 minutes or until crispy. Let the bacon cool slightly before crumbling it in a 
small bowl. Once the potatoes are cooked, transfer to a wire rack until cool enough 
to handle, about 10 minutes. 

2. Slice each potato in half lengthwise and then using a spoon, scoop out the flesh, 
leaving about 1/4 inch intact; save the flesh for mashed potatoes on another day. 
Then slice the halves into quarters and place them back on the aluminum-lined 
baking tray. Brush both the insides and outsides of the potatoes with the melted 
butter and season with salt and pepper. 

3. Heat the oven to broil and cook about 2 to 3 minutes. Flip the potatoes and repeat. 
Remove from the oven and top each potato with a generous helping of both 
cheeses and some of the crumbled bacon. Place back in the oven just until the 
cheese is melted, about 5 minutes. 

4. To serve, top with sour cream and finely chopped chives. 

Julie Nolke’s Summer Snacks

Yields: 8 servings
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Bacon-Wrapped Jalapeño 

• 6 fresh jalapeño peppers
• 250 grams (about 1 cup) cream cheese, 

softened 
• 1 cup shredded old cheddar cheese
• 1 clove garlic, minced

• 1/2 teaspoon smoked paprika
• 6 slices bacon, cut in half
• Salt

Ingredients

Step-by-Step

1. Preheat oven to 400 degrees F. Line a large baking sheet with aluminum foil. 

2. Cut the jalapeño peppers in half lengthwise and remove seeds. Set aside. 

3. Using an electric mixer, beat the cream cheese until smooth. Add in the cheddar 
cheese, minced garlic, paprika and a pinch of salt, and stir until combined. Spoon filling 
equally among all 24 jalapeño halves.

4. Slice the bacon in half widthwise. Wrap each stuffed jalapeño with a half slice of bacon 
and stick a toothpick through the jalapeño to keep the bacon from unraveling. Place 
each on the baking tray and bake for 25 to 28 minutes or until the bacon is crisp. Serve 
immediately.

Yields: 12 poppers

Julie Nolke’s Summer Snacks
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Julie Nolke’s Summer Snacks

Julie Nolke is a young actress from Canada who refuses to starve. Julie 
writes, produces, and stars in her online series “Feeling Peckish,” a 

channel in which she shares her incredible love for movies and cooking 
by creating innovative recipe videos that are little blockbusters 

themselves.


