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Ready, Set, Tiki Picnic! 

with Tiki Lindy 
 
Day Before: 
 

§ Pre-batch your favorite tiki cocktails and bottle them with an inch of headspace and 
freeze overnight.  

§ Make the key lime bars 
§ Make the pineapple dip and refrigerate 

 
Day of: 
 

§ Make the heart of palm salad 
§ Make the spring rolls & peanut sauce 
§ Pack up picnic supplies 
§ Pack up food items 

 
What to pack: 

§ Napkins 
§ Plates 
§ Forks 
§ Serving Spoon 
§ Picnic blanket 
§ Water 
§ Bluetooth speaker for your Tiki Tunes 
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RECIPES 
 
For Heart of Palm Salad, Spring Rolls & Peanut Sauce recipes,  
see “Tiki Lindy’s Field Guide to Pupus, Tidbits & Exotic Provisions” 
 
KEY LIME BARS: 
 
Ingredients 

1 boxed yellow cake mix 
1 egg 
16 tablespoons melted butter, divided 8 tbsp & 8 tbsp 
Filling: 
1 8-ounce package cream cheese, softened 
2 eggs 
1 16-ounce box powdered sugar 
1/2 cup key lime juice 
1 tsp grated lime zest 

 
Instructions 

Preheat oven to 350 degrees F.  Combine the cake mix, egg, and 8 tbsp butter and mix 
well with an electric mixer. Press the mixture into the bottom of a lightly greased 9x13 
baking pan. In a large bowl, beat the cream cheese until smooth. Add the eggs, 8 tbsp 
butter, lime juice and zest and beat together. 
Next, add the powdered sugar and mix well. Spread over cake batter and bake for 40 to 
50 minutes. Make sure not to over bake as the center should be a little gooey. 
 

PINEAPPLE  BARS: 
 
Ingredients 

1 boxed yellow cake mix 
1 egg 
8 tablespoons melted butter 
Filling: 
8-ounce crushed pineapple, drained 
½ cup packed brown sugar 
2 tbsp dark rum 
8 maraschino cherries 

 
Instructions 

Preheat oven to 350 degrees F.  Combine the cake mix, egg, and 8 tbsp butter and mix 
well with an electric mixer. Press the mixture into the bottom of a lightly greased 9x13 
glass baking pan. In a medium bowl, combine pineapple, brown sugar, and rum. Spread 
over cake batter. Evenly place the 8 cherries in a grid across the surface partly pushed in.  
Bake for 30 to 45 minutes until bottom is dark golden brown.  
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PINEAPPLE DIP WITH PLANTAIN CHIPS 
 
Ingredients 

4 oz cream cheese 
1 green onion, thinly sliced 
¼ cup crushed pineapple (drain first) 
¼ tsp garlic powder 
1 tsp Thai red chili paste 
½ tbsp soy sauce 
1 tsp finely chopped jalapeño 
 
Store bought plantain chips 

 
Instructions 

Mash cream cheese with all other dip ingredients until thoroughly mixed. Thin with hot 
water to desired consistency.  Serve with plantain chips. 
 

 
CHAR SIU PORK  
 
Ingredients 

2 lb pork tenderloin  
½ cup ketchup 
½ cup hoisin sauce 
½ cup soy sauce 
¼ cup brown sugar 

 
Instructions 

In a small bowl whisk together the sugar, ketchup, hoisin sauce, and soy sauce. Place 
pork and the marinade into a resealable bag and massage to coat the meat evenly. 
Squeeze out any extra air before resealing. Refrigerate overnight (or marinate refrigerated 
for at least 4 hours or up to 24 hours). 
 
This next step is best on a charcoal grill or smoker to give the meat a smoke ring.  If you 
don’t have a grill, cook in a 450 degrees Fahrenheit oven on a wire rack set in a sheet 
pan for about 15 minutes. For grilling method: remove the pork from the marinade and 
thread onto two long metal skewers parallel to each other through middle of meat 
lengthwise. Grill the pork until internal temperature of meat registers 150 degrees 
Fahrenheit, about 15 minutes, flipping once halfway through cooking. Transfer to a 
cutting board and allow to rest for 10 minutes. Cut thinly into slices across the grain. 


