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Ingredients 

2 eight-ounce beef patties 

2 hamburger buns 

Spice rub 

Butter 

4 bacon slices 

2 slices American cheese 

4 mac & cheese bites 

4 mozzarella sticks 

4 fries 

2 onion rings 

4 oz. golden BBQ sauce 

Burgers: Fries:
1 lb. of wedge cut fries 

8 oz. marinara sauce 

8 oz. cheddar jack cheese 

4 oz. pepperoni 

Mac & Cheese:
Please refer to second page 

for cooking instructions.



Bake mac & cheese: Preheat oven to 400°. Remove lid from mac & cheese and place in oven for 20-25 

minutes if thawed, or 30-35 minutes if frozen.  

Cook the Pizza Fries. Prepare fries  with one of the following methods: 

   a. In the oven: Keep oven at 400°. (Mac & cheese and fries can be baked at the same time.) Toss fries in 2 

tablespoons of olive oil and spread evenly on a baking sheet lined with foil. Bake for 30-35 minutes, flipping 

halfway through. 

OR 

   b. On the stove: Add one cup of olive oil to a frying pan. Warm oil over medium-high heat until you hear a 

sizzle when  dipping the end of a fry in the pan. That’s how you'll know it’s hot enough. Cook for 5 minutes, 

 turning once about halfway through. When fries are cooked, transfer them to a paper towel lined plate. 

Finish fries: After fries are cooked, place them in an oven safe dish. Add marinara, cheddar jack cheese, 

and pepperoni slices. Place in oven for 2-3 minutes or until cheese has melted. 

Cook burger toppings: If you prepared your fries on the stove, cook burger toppings in the same oil. If you 

baked your fries, heat a cup of olive oil in a frying pan over medium-high heat. When oil is ready, add mac & 

cheese bites, mozzarella sticks, fries, and onion rings. Cook, turning once, for 3-4 minutes or until golden 

brown. Once cooked, transfer to a paper-towel lined plate. 

Cook bacon: In a separate pan over medium heat, cook bacon until crispy. Set aside on a paper-towel 

lined plate. 

Cook burgers: Season both sides of patty with BBC spice rub. Heat a drizzle of oil in a large pan over 

medium-high heat. Add the patties to the pan and cook for 3-5 minutes per side, until cooked to desired 

doneness. Top each burger with a slice of American cheese and let melt. Set aside. 

Butter and grill buns: Spread butter on both sides of the buns and grill on same pan that burgers were 

cooked in until golden brown. 

Assemble burger: Place two mac & cheese bites and fries on bottom bun. Add burger. Top burger with 

bacon, then add mozzarella sticks and onion rings. Drizzle with golden BBQ sauce. The more the tastier! 

Top with bun and DIG IN! 
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Show us your box! Share on social 

with #BurgaBox for a chance to 

win a delivery on us! 
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