


WE LOVE FOOD.  

WE LOVE HANDMADE, WITH BETTER
INGREDIENTS. 

WE LOVE BRINGING YOU THE DELICIOUS 
AND PERFECTLY COOKED. 

WE LOVE OUR CUSTOMERS.  

WE HOPE YOU'LL LOVE US TOO.  

DELIVERING HAPPINESS.  

PIGOFTHEMONTH.COM 



OVEN COOKING:
(Let thaw 6 - 12 hours in fridge)
1. Remove from container and place in oven safe dish
2. Cook in a 350°F oven for 30 - 40 minutes until heated through and      
browned. 

CROCKPOT:
1. To reheat in a crock pot place the pulled pork inside with enough apple 
juice, broth, or beer to keep it moist and place on low until heated through. 

PULLED PORK RECIPE IDEAS:
PULLED PORK SLIDERS: Pile your pulled pork high on 
fresh buns and top with coleslaw and pickles.  

PULLED PORK GRILLED CHEESE SANDWICHES:  
Pressed with melted cheese (or even our pimento cheese!) 
and served with a cup of tomato soup, this is luxury itself!

PORK QUESADILLAS: Make a quesadilla filling with the 
pork, roasted red peppers and caramelized onions and 
season it with cumin, smoked paprika, and chili powder.

PULLED PORK SHEPHERD’S PIE:  Just substitute pulled 
pork for the beef filling, top with veggies and mashed 
potatoes and bake until brown.  Nothing better on a rainy 
day.

MICROWAVE:
(Reheat from frozen state or thaw 6-12 hours in refrigerator)
1. Place in microwave safe dish
2. Microwave on 50% power for 9-13 minutes for frozen, and 4-7 minutes 
thawed product. Mix half way through. 



OVEN COOKING:
(Reheat from frozen state or thaw 6 - 12 hours in refrigerator)
1.  Remove ribs from plastic and wrap tightly in 2 sheets of foil. You can      
also use a pan with 2 - 4 Tbs. of water, beer, or broth, and cover tightly      
with foil.
2. Place in 275°F oven, right on the racks, for 30 - 45 minutes from      
    thawed state.
3. Add another 30 - 40 minutes to ribs cooked from frozen state
4. For saucy ribs, open foil and slather with extra sauce.
    Cook another 5 - 10 minutes.  

MICROWAVE:
(Reheat from frozen state or thaw 6-12 hours in refrigerator)
1. Poke a few holes in plastic wrap.
2. Microwave on 50% power for 9-13 minutes for frozen, and 4-7 minutes 
thawed product.
3. Cut end o� bag and pour contents onto plate.
4. Enjoy! (and believe us, this is the only meat you’ll ever want to microwave!)

GRILL:
(Reheat from frozen state or thaw 6-12 hours in refrigerator)
1. Preheat grill to medium hot
2. Remove from packaging and wrap tightly in 2 sheets of foil. You can also 
use a pan with 2 - 4 Tbs. of water, beer, or broth, and cover tightly with foil.
3. Place ribs on grill on medium low (250°F) for 30-45 minutes.
4. For saucy ribs, open foil and slather with extra sauce and cook another 
5-10 minutes.  

Ribs last in the fridge for up to 2 weeks, or in the freezer for up to 3 months.
Do not use a smoker -- we've already done all the hard work, and doing it 
again would just dry out your juicy meat treats. 



OVEN:
1. Remove from container and place in roasting pan or foil pouch and seal 
tightly. 

2. Cook at 325°F. for 20 - 30 minutes until heated through.  
STOVE TOP:
1. Remove from container and pan fry in a hot skillet until heated through and 
slightly crispy at the edges. 

MICROWAVE:
1. Remove from container and place in microwave safe dish.Heat for 3-7 
minutes until heated through. 

Thaw in fridge.  You can eat as is or heat it through with one of the following ideas:

BRISKET RECIPE IDEAS:

TACO HEAVEN: Add it to soft taco shells with shredded 
cheddar cheese, lettuce, avocado and more BBQ sauce.

NACHOS: Top a big heaping plate of cheese nachos with 
brisket and douse liberally with BBQ sauce.

PIZZA: Kick your next homemade or store bought pizza up 
a notch by topping it with a generous helping of brisket 
before baking.

BAKED POTATO BAR:  Set out  toppings like chopped 
peppers, sautéed onions, shredded cheese, sour cream, and 
avocado.  Top it all o� with our BBQ brisket and dig in for an 
easy dinner idea.



GRILL:
1. Light your gas or charcoal grill to medium (300-325°F).
2. Put sausages directly over the fire and cook for 2 minutes, turning                            
frequently to avoid burning. Once the sausages have a nice golden color on 
the outside, move them to the other side of the grill away from the direct heat. 
3. Let cook another 10- 15 minutes until cooked through and internal 
temperature is 160°F.

OVEN:
1. Preheat oven to 375°F
2. Place sausages on baking sheet that has been lined with parchment          
paper or aluminum foil. Bake 30 minutes until cooked through and internal 
temperature is 160°F.

STOVE-TOP:
1. Add enough water, chicken stock, or beer to reach half way up the casing 
and cook, turning the sausage occasionally so both sides cook evenly. About 
25-30 minutes.
2. When liquid has evaporated, add 1 tablespoon of oil and saute sausages 
until browned on the outside.

SAUSAGE RECIPE IDEAS:
SANDWICH: Slice sausages and serve on a baguette slice 
with a smear of dijon mustard. 

SAUSAGE ROLLS: Butterfly (cut in half lengthwise) and 
stack on toasted rolls with onions and aged cheddar.  

KRAUT DOG! Put sausage in a hot dog bun with a slick of 
mustard and top it with sauerkraut.  

Serve alongside mashed potatoes and caramelized onions 
for a killer BANGERS AND MASH. 



PAN FRYING:
1.  Place bacon in a cold frying pan - make sure you give it enough room  
to breathe!
2.  Place on medium low heat to make sure it doesn't scorch or burn. 
3.  Flip once while cooking and watch carefully -- flavored bacon can       
burn fast!

OVEN COOKING:
1.  Preheat the oven to 350°F. 
2.  Arrange the bacon on a rack on a cookie sheet or something similar       
that allows the bacon grease to drip down.
3.  Cook the bacon for about 10 - 15 minutes, but be sure to keep a close       
eye on it because bacon can go from crisp perfection to charred  blackness in 
a matter of minutes.

 

 

 

 

COOKING INSTRUCTIONS:

BACON RECIPE IDEAS:
BACON WRAPPED: Wrap around your favorite items when 
grilling - perfect on asparagus, scallops & a nice big filet. 

BLT SHOWDOWN: Grab some good creole mayo, add 
sliced avocado, tomato, and a few slices of bacon and you 
should be that much closer to heaven.

CANDIED BACON:  Lay on a rack inside of a baking pan -- 
coat with brown sugar, cinnamon and a touch of maple 
syrup bake at 375° for 15 - 20 minutes, it will be the best 
bacon anyone in your house has ever had!



BACON-APPLE SANDWICHES: Spread a split baguette 
with honey mustard. Fill with cooked bacon, sliced brie 
and apple, and lettuce; add salt and pepper. 

BACON CINNAMON ROLLS: Unroll cinnamon buns 
from your favorite canned dough and roll them back up 
with a nice crispy fried slice of bacon. - bake as usual.

BACON QUICHE: Cook 6 ounces bacon in a skillet; 
drain. Cook 2 sliced leeks in 3 tablespoons drippings. 
Spread the leeks, 2/3 cup shredded gruyère and the 
bacon in a pre baked 9-inch tart crust or pie crust. 
Whisk 2 whole eggs, 2 yolks, 1 cup cream, and salt and 
pepper; pour over the cheese. Bake at 375°F, 25 
minutes.

BACON-WRAPPED SCALLOPS: Wrap bacon around 
scallops; secure with toothpicks. Broil, turning, until 
crisp, 8 minutes.

BACON-WRAPPED DATES: Stu� pitted dates with blue 
cheese and wrap in bacon. Secure with toothpicks. 
Broil, turning, until crisp, 5 to 6 minutes.

HOT BACON-CRAB DIP: Mix 8 ounces each cream 
cheese and crab meat, 1 cup crumbled cooked bacon, 
1/2 cup mayonnaise, 3 chopped scallions and the juice 
of 1 lemon. Spread in a baking dish; top with 
breadcrumbs. Bake at 350°F until bubbly, 30 minutes.



OVEN COOKING:
(Reheat from frozen state or thaw 6-12 hours in refrigerator)
1. Preheat oven to 350°F.
2. Remove from plastic container and place in oven safe dish.
3. Heat chicken until it reaches 165°F internally, about 30 minutes. 
4. Overheating will dry the meat out, so check it regularly. 

CROCKPOT:
1. To reheat in a crockpot place the pulled chicken inside with enough apple 
juice, broth, or beer to keep it moist and place on low until heated through.

MICROWAVE:
(Reheat from frozen state or thaw 6-12 hours in refrigerator)
1. Place in microwave safe dish
2. Microwave on 50% power for 9-13 minutes for frozen, and 4-7 minutes 
thawed product. Mix half way through. 

MILE HIGH PULLED CHICKEN SANDWICHES: Classic, 
with our chicken, a bun and whatever else your tummy 
desires.  Our favorites include: extra BBQ sauce, jalapeño 
slices, and tomato. 

CHICKEN CASSEROLE MIX 'N' MATCH: Combine chicken 
with your favorite mix of cooked veggies, onion, and garlic.  
Top with a cream of chicken or mushroom soup of your 
choice, breadcrumbs, and cheese for an easy and indulgent 
weeknight meal. 

CHICKEN POT PIES: Combine chicken with cut up and 
cooked carrots, peas, and onions, and in a cream of chicken 
or mushroom soup and then top with grands biscuits or pu� 
pasty dough.  Bake 350°F for 20-25 minutes. 

GUILT FREE CHICKEN SALAD: Combine with greek yogurt, 
grapes, celery, and walnuts for a healthy lunch time option. 

PULLED CHICKEN RECIPE IDEAS:



PERFECT CLUB: For sliced ham you can enjoy as is or stack 
between two slices of your favorite sandwich bread with 
some crispy bacon, pesto mayo, fresh lettuce and sliced 
avocado.
 
HAM MAIN: For whole and half smoked hams you can slice 
it up or cube it  and enjoy as is with some freshly sautéed 
green beans.

HAM STEAKS: You can also cut it into thick ham steaks and 
pan fry with some caramelized onions for a classically 
delicious dinner.   

1. Remove from packaging and let thaw 
in the fridge or on the counter for a 
couple of hours.
2. Wrap ham tightly in foil. 
3. Heat in oven or grill at 300°F until it 
reaches 120°F internally. 

THANKSGIVING SANDWICH: Pair with crusty bread, soft 
brie cheese and left over cranberry sauce. 

SOUP: Add to chicken or turkey stock, along with cut up 
carrots, celery, and white beans to make a delicious 
homemade soup. 

1. Store your smoked turkey/breast in the 
fridge. Remove it and let sit uncovered at 
room temperature for about 1 hour.
2. Remove from bag. Heat in a covered 
pan filled an 1/8 full with water or stock at 
350°F for approximately 3/4 hr or until 
internal temp is 165- 170°F.
3. Check every 15 minutes and baste with 
stock or water from the pan, or with 
butter for an extra crispy skin. Cook until 
brown and heated through. Be careful 
not to cook too long or it will dry out!

LEFT OVER IDEAS:

LEFT OVER IDEAS:



SHOW US YOUR PIG!
POST A PHOTO OF YOUR PIGGY FEASTS

and tag #pigofthemonth

#pigofthemonth 
 fb.com/

pigofthemonth @pigofmonthBBQ

PAN FRYING:
1.  Place in a dry skillet on the stove top on medium heat and let sizzle until 
your desired doneness is achieved.

OVEN COOKING:
1. Place on a baking sheet in a 325F oven until crispy at the edges and heated 
through, about 10-15 minutes

 

 

CORNED BEEF

 

 

CORNED BEEF RECIPE IDEAS:
THE CLASSIC DELI:- Pile high with a smear of good 
mustard on marble rye and remember what heaven on 
bread tastes like.

CORNED BEEF TACOS - Grab corn tortillas and stu� them 
generously with corned beef. Top with coleslaw, jalapeños, 
avocado and a little sour cream.

CORNED BEEF HASH - Your favorite hash recipe gets a 
serious upgrade by adding in chopped corned beef in the 
last few minutes of cooking. Top it all o� with a fried egg for 
extra-gooey deliciousness.
    
IRISH NACHOS - Simply substitute corned beef for the 
hamburger or shredded chicken you usually use.

OUR CORNED BEEF IS SLOW BRINED OVER 30 DAYS TO ENSURE
AN EXCEPTIONALLY MOIST & FLAVORFUL PRODUCT.

YOU CAN EAT AS IS, OR:




