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When Super Bowl Champion offensive lineman Matt Paradis of the Denver 

Broncos needs a cheat day meal, there's not much that can fill him up. In his 

quest to find the perfect after-game celebration meal he came to BurgaBox 

for an answer and together they created The Bronco Burga!   



Prep the toppings: In a small saucepan, warm beer braised onions over medium heat. In a 

separate saucepan, warm BBQ beef over medium heat. 

While toppings cook, prep burgers: Season both sides of beef patty with  spice rub. 

Cook the burgers: 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. 

Add cheddar jack cheese to burgers and melt. 

Butter and grill buns: Spread butter on both sides of the burger buns and grill on same pan 

that burgers were cooked in until golden brown. 

Assemble burgers: Place burger patties with cheese on bottom bun. Place pickled 

peppers on top of burger. Add BBQ beef on top of the pickled peppers. Top with beer 

braised onions. Drizzle with BBQ sauce if desired. Spread horseradish sauce on top bun. 

Cover burger with top bun and enjoy! 
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Tools
large sauté pan 

2 medium saucepans 

30 min

spice level: medium

/burgabox 

burgabox

burgabox

Show us your box! Share on social 

with #BurgaBox for a chance to 

win a delivery on us! 

Ingredients (2 servings) 
2 8 oz. Angus beef patties

2 split top potato rolls 

butter 

4 oz. cheddar jack cheese

4 oz. Coors® beer braised onions

8 oz. BBQ beef brisket

4 oz. pickled Anaheim chili 

peppers

2 oz. horseradish sauce

4 oz. Bronco BBQ sauce
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BurgaBox Pro tip! If you're serving the mac & cheese and fries with your burgers, prep those first. See individual cooking instructions provided.


