
l a b o r  d a y  p a c k a g e
( 2  l b s . )  p u l l e d  p o r k  ( G F ,  D F ,  N F )

S m o k e d  T u r k e y  ( G F ,  D f  , N F )

c r e a m y  c o l e  s l a w  ( G F ,  N F )

s u m m e r  s a l a d   ( N F )

( 3 2  o z )  H e r b e d  p o t a t o  S a l a d  ( G F ,  N F )

( 4 8  o z )  S u m m e r  v e g e t a b l e  p a s t a  S a l a d  ( N F )

( 6 )  C h o c o l a t e  C h u n k  T a k e  &  B a k e  C o o k i e s  ( N F )

( 6 )  S t r a w b e r r y  S h o r t c a k e  T a k e  &  B a k e  C o o k i e s ( N F )



Creamy
Cole  Slaw
& Summer

salad

Cole Slaw: Mix dressing into cole slaw. Serve
immediately. 

Salad: Toss tomatoes, cheese, pita chips, and dressing
into lettuce mixture. Serve immediately. 

please  serve  &  enjoy  wi th  herb
roasted   potato  salad  &  Summer

vegetable  pas ta  salad

Take  &  Bake
Cook ies  

Keep frozen until ready to bake. Place on parchment
paper and bake in 325°F for 8-10 minutes. Let cool 3-5
minutes.

Cooking times may vary, please make sure food is cooked all the way through before consuming.

pulled
pork  &
smoked
turkey

Pork: Preheat oven to 400°F. Remove lid, cover with
aluminum foil and place pulled pork in hot oven for 30-45
minutes or until the pork reaches internal temperature of
165°F.

Turkey: Preheat oven to 400°F. Remove lid, cover with
aluminum foil and place turkey in hot oven for 30-45
minutes or until the turkey reaches internal temperature
of 165°F. Slice turkey and serve.


