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CHILI LIME BUTTER
Use and enjoy.    
 

MAKES 2-4 SERVINGS

BURGER PACK
Ground Beef, Cheddar Cheese  
& Brioche Buns

Halve buns. Form beef into 4 equal-
sized patties, each slightly wider than 
the buns; season generously with salt 
and pepper. 
GRILL: Grill on oiled grates over 
medium-high heat to desired 
doneness (grills can vary). In the last 
2 minutes of cooking, top patties with 
cheddar and add buns to grill. Close 
grill to melt cheese and toast buns.
STOVETOP: Heat a drizzle of oil in 
a medium pan over medium-high 
heat. Cook to desired doneness, 
3-5 minutes. In the last 2 minutes of 
cooking, top patties with cheddar. 
Toast buns in burger drippings.

SWEET KALE SALAD 
Empty contents of salad kit into a 
large bowl. Drizzle with as much 
dressing as you like, then toss to 
evenly coat.    
 

MAKES 2-4 SERVINGS

+  PINEAPPLE SALSA:
Combine ¼ cup chopped pineapple, 1 finely 
diced tomato, 2 TBSP minced cilantro, 2 TBSP 
minced red onion, salt, pepper, and lime juice to 
taste. Serve alongside ribs or add to sandwiches.

+  CHIPOTLE LIME SAUCE:
Combine ¼ cup mayo, a big pinch of 
chipotle powder, a squeeze of lime 
juice, salt, and pepper. Slather on top 
of your burgers.

BBQ PACK
Sticky Baby Back Ribs & BBQ Pulled 
Chicken Sandos
RIBS Remove ribs from package, reserving any 
extra sauce. Place on a lightly oiled piece of foil 
large enough to wrap around ribs. Brush tops 
of ribs with reserved sauce. Tightly crimp foil to 
form a packet. 
GRILL: Place foil packet on grill grates over 
medium heat; close grill. Cook until ribs are 
warmed through, 20-25 minutes. Remove ribs 
from packet. Cut between bones into desired 
number of portions and drizzle with any 
remaining sauce from packet.
OVEN: Place foil packet on a baking sheet. Bake 
at 400° until ribs are warmed through and 
edges are lightly caramelized, 22-25 minutes. 
Remove ribs from packet. Cut between bones 
into desired number of portions and drizzle 
with any remaining sauce from packet.
BBQ PULLED CHICKEN Remove BBQ pulled 
chicken from package, reserving any extra 
sauce. Place on a lightly oiled piece of foil large 
enough to wrap around chicken. Pour reserved 
sauce over chicken. Tightly crimp foil to form a 
packet. Halve buns.
GRILL: Place foil packet on grill grates over 
medium heat; close grill. Cook until chicken is 
warmed through, 6-8 minutes. In the last 2-3 
minutes of cooking, grill buns. Assemble into 
sandwiches.
STOVETOP: Heat a drizzle of oil in a large pan 
over medium-high heat. Cook until chicken 
is warmed through, 2-3 minutes. Toast buns. 
Assemble into sandwiches.
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