
 
 

Memorial Day Kit Re-Heating Instructions 
 

Chicken 
(Outdoor Grill) Lightly rub chicken in your favorite cooking oil, very lightly to prevent sticking. 
Place on grill skin side up over low heat. Leave lid closed and cook for 10 mins, checking every 3 
mins to prevent flare up. Once chicken is heated to desired tempurature, spoon BBQ sauce lighty 
over the bird.   
(Indoor Oven) Pre-heat oven to 425*F. Line a baking tray with parchment paper or  brush with 
your favorite cooking oil. Place chicken skin side upin the center of the baking tray. Place baking 
tray in the center of the middle rack in your oven. Heat for 10-20 mins, checking every 5 mins, 
until desired tempurature is reached. Once chicken is heated to desired tempurature, spoon BBQ 
sauce lighty over the bird. 
 

Pork Baby Ribs 
(Outdoor Grill) Place the ribs bone-side down on grill over low heat. Close lid and heat for 2 mins 
to slightly warm the surface and allow the sauce to stick. Spoon ¼ of the BBQ sauce over ribs, 
spread out evenly over the top of the ribs. Reserve the remaining ¾ of BBQ sauce to serve. Close 
lid and heat for 7-10 mins until desired temp has been reached and enjoy! 
(Indoor Oven) Pre-heat the oven to 425*F. Place the ribs bone-side down on an oven tray over 
low heat.  Heat for 2 mins to allow the sauce to stick.  Spoon ¼ of the BBQ sauce evenly over the 
top of the ribs. Reserve the remaining ¾ of BBQ sauce to serve. Close lid and heat for 7-10 mins 
until desired temperature has been reached and enjoy! 
 

Impossible Burger 
(Outdoor Grill) Place the burgers directly on the grill over high heat. Sear for 2 mins on each side. 
Top with charred onions and cheese. Close grill until the cheese is melted and enjoy! 
(Indoor Oven) Pre-heat the oven to 425*F. Place burgers on your oven tray, topped with charred 
onions. Place the tray on the center rack in the oven and heat for 7 mins. Then, place the cheese 
on top of onions and back in the oven, until the cheese has been melted. 
(Pro tip) Assemble your finished burgers to your taste. At the Dorian, we take the Fancy Sauce 
and toss our shredded burger lettuce in the dressing to ensure even sauce distribution. This helps 
get the perfect amount of sauce in each bite! 

 
Mac and Cheese 

Place large sauté pan on the stovetop over medium heat.  Add cream and heat to a simmer (look 
for a slight amount of bubbling, like soda in a glass).  Add in the cheese base, turn down to 
medium/low heat, and stir constantly until the sauce is warm and smooth (roughly 3-5 mins). Add 
in the pasta and mix until warm and evenly coated. Enjoy! 

 
Elote Cornbread 

Preheat oven to 425*F. Place in oven on an ovenproof tray, center rack for 10 mins. Check every 3 
mins. Serve with butter on the side and enjoy! 


