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BBQ REHEATING INSTRUCTIONS
We have cooked this BBQ to smoky perfection and hope you will follow these reheating tips to get the most deliciousness out of it!!  The methods below are simple, but do take a little time – trust us, we didn’t rush it or cut corners when we cooked it and hope you’ll follow these reheating instructions to get the most authentic flavor!!
STEP #1 – UNPLUG YOUR MICROWAVE!!!!  Reheating our BBQ in the microwave is blasphemy.  Pretend you don’t have one for an hour or so – you’ll be happy you did.

STEP #2 – PREHEAT YOUR OVEN TO 200 F

STEP #3 - TAKE THE BBQ OUT OF THE BAG OR FOIL CONTAINER – put your BBQ into an oven safe dish, add 2 tablespoons of water and cover with aluminium foil.
STEP #4 – FILL THE ALUMINUM CONTAINER OR A SEPARATE OVEN SAFE DISH HALF FULL WITH WATER – this is the key to ensuring your BBQ doesn’t dry out while being reheated.  Place the pan of water into the oven on the lowest rack. (or use whatever oven safe dish you like).
STEP #5 – COOK FOR 2 HRS AT 200 F – Try not to open the oven during this time.
** If your BBQ is frozen, always thaw it in the refrigerator as the defrost mode on your microwave is just as dangerous as the cooking modes.  Add this step somewhere between steps 1 and 2 above.  I’d figure on at least a day in the fridge to get it thawed out so plan ahead!!

BAKED BEANS REHEATING INSTRUCTIONS
Just follow steps 1 and 2 above.  Then put the beans in an oven safe dish and cover while reheating.  Beans should just begin to bubble around the edges when completely heated through.  

MACARONI & CHEESE REHEATING INSTRUCTIONS

Just follow steps 1 and 2 above and heat macaroni and cheese covered in an over safe dish for 35 to 45 min at 200 F or until nice and warm in the middle.  

We thank you for the opportunity to cook for you

www.highonthehogbbq.com
