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Box For 4



On the BBQ Box For 4

4 PEOPLE 

20 minutes

in the box

Hob / Oven 

Hickorys beef burger patties
Streaky bacon rashes
Brioche buns (gluten, eggs, soya,
milk)
Smoked brisket slices (celery,
mustard)
Slices of American cheese (milk)
Pickles and onions (mustard,
sulphur dioxide)
Smoked chicken wings
Full rack of memphis ribs (celery,
mustard)
Hickorys smoked sausages (gluten,
milk)
Bottle of Hickorys BBQ sauce (celery,
mustard, soya, sulphur dioxide)

What you will need
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mAINS
How to

Heat
hOW HOT HOW LONG

Texas Style Brisket
(1/2 kilo sliced)

Pan on hob Bring to the boil
then simmer

10-12 mins then
rest for 5 mins

1/2 Smoked Chicken Oven 210°C
20 mins, then remove

the peach paper &
glaze for 10 mins

BBQ Pulled Pork Pan on hob
Bring to the boil

then simmer
18 mins then

rest for 2 mins

Baby Back Memphis Ribs Oven 210°C
7 mins, then remove
the peach paper &

glaze for 2 mins

Classic Mac ‘n’ Cheese Oven 210°C 20 mins

Smoked Chicken Wings Oven 210°C 20 mins then toss
in sauce

Smoked Sausage Oven 210°C 15 mins

Corn Dogs Oven 210°C 15 mins

Tater Tots Oven 210°C 20 mins

BBQ Pit Beans Microwave* 800w/900w Microwave: 3 mins

    

Sticky Toffee Pudding Oven  180° - 200°C
Family: 20 mins

Individual: 10 mins

HEATING TIMES AT A GLANCE:

* These dishes can also heated in a pan.
Simply place the pouch into a simmering pan for 4-6 mins.

 



Smoked Chicken Wings 
Place onto the BBQ & grill for approx 10 mins. Turn every 2 mins.
When the wings are piping hot & crispy, put them into a bowl or
wing shaker & toss vigorously in your chosen sauce until well
coated. 
If cooking in oven, remove the wings from the pouch & place loosely
in an oven proof dish. Heat in a hot oven for 20 mins or until golden
& piping. Put into a bowl & toss vigorously in your chosen sauce
until well coated.

Memphis Ribs 
Place onto the BBQ & grill for approx 8 mins (4 mins on each side).
For the last minute, glaze the top of the ribs with your chosen sauce. 
If cooking in oven, remove from the pouch but leave in the peach
paper & place into an oven proof tray (in a single layer). Place into a
hot oven for 17 mins (or until piping hot). Remove the peach paper,
coat in your chosen sauce & cook for a further 2 mins.

Smoked Sausage 
Place onto the BBQ & grill for approx 10 mins. Turn every 2 mins to
char on all sides. Serve with Tennessee Bourbon dip on the side. 
If cooking in oven, remove from the pouch & place into the hot oven
for 15 minutes or until piping hot in the centre. Serve with Tennessee
Bourbon dip on the side.

THE ULTIMATE PITMASTER BURGER 
Burger Patty: Lightly oil the burger patties & place onto the very hot
BBQ. Allow to cook for 3 mins with a good char marking then flip
them over & repeat until cooked through. Place the cheese slice on
top of each patty to soften & melt. 
Streaky Bacon: Lay each rasher onto the BBQ & cook until golden &
charred (approx. 4 mins). Flip & repeat until cooked through. 



Smoked Brisket: Slices Place the brisket slices onto onto the BBQ
& cook for 3 mins until slightly crispy. Then flip over & repeat until
cooked through. 
Brioche Buns: Lay each half onto the BBQ (cut sliced down) & toast
for approx. 30 seconds, then flip & toast the other side. 
Place the pickles & onions on the toasted brioche bun base. 
Add the brisket, then the burger & lastly the bacon. 
Smother the inside of the toasted lid in Hickory’s BBQ sauce & place
on top. 
If you don't want to cook on the BBQ, Burger Patty / Streaky Bacon
/ Smoked Brisket Slices can all be heated in a frying pan/skillet OR
under the grill. Heat the frying pan / skillet over a high heat & lightly
oil OR if under a hot grill lightly oil the patty. Cook everything for 3
mins on each side then flip & repeat until cooked. Look for good
caramelisation (& crispiness for the brisket). Melt the cheese by
placing a slice on top of each burger. Then it’s time to build your
burger…

STORAGE

CONSUME BEFORE

GOT A QUESTION?

A minimum of 4 days from delivery 
None of our food has been frozen so you can freeze if you wish when it
arrives. When you’re ready to enjoy it, make sure you defrost
everything thoroughly and then follow our heating instructions.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


