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SIMPLE TRADITIONS SINCE 1952

COOKED BEEF SHORT
RIBS WITH SAUCE

FREEZE UPON ARRIVAL
KEEP FROZEN UNTIL READY TO USE
THAW IN REFRIGERATOR
FULLY COOKED - JUST HEAT AND SERVE
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Burgers’ cooked beef short ribs are a full slab of short ribs cut in half.
BBQ sauce has been added for your convenience.

Conventional Oven Heating Method

Thaw short ribs in refrigerator until completely thawed.
Preheat oven to 350 degrees F.

Remove short ribs from plastic bag.

Place short ribs in baking dish or foil-lined pan, pour sauce
from bag on top of ribs.

Heat until warm (approximately 30 minutes-may vary due to
different thickness of ribs)

HELPFUL HINTS

Cutting the short ribs into riblets before heating may help in heating
and serving.

Ribs may be heated on a grill. DO NOT OVER HEAT. Just heat a
few minutes over hot grill, turning frequently. Baste with sauce as
your heating.

Would you or a friend like to receive a Burgers’ Smokehouse
catalog? Just fill out the mailing information and mail to
Burgers’ Smokehouse, 32819 Highway 87, California, MO
65018 and we will send a catalog.
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