
In your box
2 Tbsp. Mango Chutney
½ oz. Pickled Onion
2 fl. oz. Carolina BBQ Sauce
1 fl. oz. Apple Cider Vinegar
8 oz. Slaw Mix
8 oz. Fully Cooked Pulled Pork
4 Brioche Slider Buns
1 ½ fl. oz. Buttermilk Ranch 

Dressing 

You will need
2 Mixing Bowls

BBQ and Mango Chutney Pulled Pork Sliders
with buttermilk ranch slaw

20-30 min. Easy Not Spicy
Prep & Cook Time Difficulty Level Spice Level

NUTRITION per serving–Calories: 755, 
Carbohydrates: 76g, Sugar: 29g, Fiber: 6g, 
Protein: 34g, Sodium: 1444mg, Fat: 37g, 
Saturated Fat: 11g
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Rest steak or pork after cooking, 3 minutes.

5 days
Cook WithinProcessed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  

*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels 
for updated information.

Fast & Fresh



Microwave Oven

 • Thoroughly rinse any fresh produce and 
pat dry. Combine pulled pork, half the 
apple cider vinegar (remaining is yours 
to use as you please!), and BBQ sauce 
in provided tray. Cover with a damp 
paper towel and microwave until warmed 
through, 5-6 minutes. Carefully remove tray 
from microwave. Microwave buns until soft 
and room temperature, 10-15 seconds. In 
a mixing bowl, combine mango chutney 
and pickled onions. In another mixing bowl, 
combine slaw and dressing. Top bottom 
bun with pulled pork, pickled mango 
chutney, and top bun. Serve slaw on the 
side. Bon appétit!

 • Preheat oven to 375 degrees. Thoroughly 
rinse any fresh produce and pat dry. 
Combine pulled pork, half the apple cider 
vinegar (remaining is yours to use as you 
please!), and BBQ sauce. Cover tray with 
foil. Wrap buns in foil. Place buns and tray 
on a baking sheet. Bake in hot oven until 
heated through, 14-16 minutes. While 
meal bakes, in a mixing bowl, combine 
mango chutney and pickled onions. In 
another mixing bowl, combine slaw and 
dressing. Carefully remove tray from oven. 
Top bottom bun with pulled pork, pickled 
mango chutney, and top bun. Serve slaw 
on the side. Bon appétit!


