
Game-Day Grazing Board 

Prep Time: 20 Minutes 
Start to Finish: 1 Hour 

Garlic Knots 
1 can (11 oz) refrigerated Pillsbury˜ Original French Bread                                                 
2 tablespoons butter, melted                                                
1/2 teaspoon garlic powder                                               
1/4 teaspoon Italian seasoning 
Pizzas and Pizza Snacks 
2 frozen Totino’s˜ Party Pizza˜ Pepperoni or Cheese Pizzas                                                
24 frozen Totino's˜ Pizza Rolls˜ Cheese or Pepperoni Pizza Snacks (half of a 24.8-oz bag)                                                
Serve with, as desired 
Muir Glen˜ Organic Pizza Sauce, warmed                                               
Ranch dressing                                               
Assorted fresh raw vegetables                                                

1. Heat oven to 350°F. Line large rimmed cookie sheet with cooking parchment paper. 
2. Remove dough from can. Cut dough in half crosswise; cut each half lengthwise into 
quarters. Roll and stretch each piece to 9-inch-long rope; tie into a loose knot. Repeat with 
remaining dough pieces to make 8 knots. 
3. In small bowl, mix melted butter and garlic powder. Dip each knot into melted butter mixture 
to coat. Place on cookie sheet. Sprinkle with Italian seasoning. 
4. Bake 18 to 21 minutes or until golden brown. Remove from cookie sheet to cooling rack. 
Cover lightly with foil to keep warm. 
5. Increase oven temperature to 425°F. Using two 15x10x1-inch pans, place the 2 frozen pizzas 
on one pan and the frozen pizza snacks on the other pan. Place both pans in oven side by side 
on the same rack. (If oven does not have the space, place pans on diferent racks. Rotate pans 
to diferent racks, and turn from front to back halfway through bake time.) 
6. Bake 10 to 12 minutes or until pizza snacks are baked. Remove from oven to cooling rack. 
Let pizza snacks stand 2 minutes. Continue to bake pizzas 2 to 4 minutes or until center of 
each is thoroughly heated and cheese is melted. 
7. To assemble: Cut each pizza into 8 pieces. Place pizza pieces, pizza snacks, and garlic 
knots on board or serving platter. Place warmed pizza sauce and ranch dressing in small 
bowls; arrange on board. Decoratively arrange vegetables on platter. 



Game-Day Grazing Board 

8 servings (2 pizza pieces, 3 pizza snacks, 1 knot each) 

1 Serving Calories 400  (Calories from Fat 150);  Total Fat 17g  (Saturated Fat 7g,  Trans Fat 0g); 
Cholesterol 15mg;  Sodium 750mg;  Total Carbohydrate 54g  (Dietary Fiber 2g,  Sugars 5g); 
Protein 9g  
% Daily Value: Vitamin A  0%; Vitamin C  0%; Calcium 6%;  Iron  20%; 
Exchanges: 3 Starch, 1/2 Other Carbohydrate, 3 Fat 
Carbohydrate Choice: 3.5 

Try using diferent varieties of Totino’s˜ Pizza Rolls˜ and Party Pizzas on your grazing board for 
a fun twist! 
Lining your cookie sheet with cooking parchment paper for the garlic knots makes for a quick 
cleanup. 
If you don’t have a board or serving platter, get creative! You can use a large baking sheet or a 
tray to arrange your snacks. 

Add a delicious touch to your game day with these irresistible treats! With a crunchy granola 
crust and a creamy apple-cinnamon cheesecake flling, they’re sure to satisfy any craving. 
Drizzle with caramel sauce for an extra sweet touch, and they’re bound to be a hit with your 
game-day crowd. 


