
WE’VE DONE THE SMOKIN’ & MIXIN’...

A STEP BY STEP GUIDE TO BBQ HEAVEN

Stream your hickory’s at home soundtrack!

Scan this QR code for our playlist!

HEATIN
EATIN’
DRINKIN’!

NOW IT’S TIME FOR THE 



 HEATING TIMES AT A GLANCE 

Fire up your taste buds & fill your kitchen 
with the wonderful smells of Hickory’s BBQ!

All our food has already been smoked low ‘n’ slow in our Ole Hickory 
smokers by our pitmasters, then it’s chilled ready for you to heat & 
finish off perfectly. So download the Hickory’s playlist if you have 

Spotify, crack open a can of pale ale or shake yourself a cocktail & in 
no time you’ll be enjoying your very own Hickory’s at home.

MAINS How to 
Heat

How 
Hot

How Long

Smoked Chicken Wings Oven 210°C
20 mins then toss  

in sauce

Texas Style Brisket 
(1/2 kilo sliced)

Pan on hob
Bring to the boil 

then simmer
18 mins then  

rest for 2 mins

1/2 Smoked Chicken Oven 210°C
20 mins, then remove 

the peach paper & 
glaze for 10 mins

BBQ Pulled Pork Pan on hob
Bring to the boil 

then simmer
18 mins then  

rest for 2 mins

Baby Back Memphis Ribs Oven 210°C
17 mins, then remove 

the peach paper & 
glaze for 2 mins

Classic Mac ‘n’ Cheese Oven 210°C 20 mins

Smoked Sausage Oven 210°C 15 mins

Tater Tots Oven 210°C 20 mins

Corn Dogs Oven 210°C 15 mins

BBQ Pit Beans Microwave* 800w/900w Microwave: 3 mins

Corn on the Cob Microwave* 800w/900w Microwave: 2-3 mins

Mac ‘n’ Cheese Microwave 800w/900w Microwave: 3 mins

* These dishes can also heated in a pan. 
Simply place the pouch into a simmering pan for 4-6 mins.

Sticky Toffee Pudding Oven 180° - 200°C Family: 20 mins
Individual: 10 mins



THE FAMILY PLATTER

20 mins

Allergens: See following pages for the  
allergen information for individual items.

What a choice! The ultimate choice! We know that you can’t wait to 
get stuck into your Family Platter so here’s our quick guide to heatin’ so 
you can start the eatin’. Just make sure that you start everything at the 

same time and please ensure all the food is piping hot before eating.

How to Heat
How 
Hot

How Long

Texas Style Brisket 
(1/2 kilo sliced)

Pan on hob
Bring to the boil 

then simmer
18 mins then  

rest for 2 mins

BBQ Pulled Pork Pan on hob
Bring to the boil 

then simmer
18 mins then  

rest for 2 mins

Smoked Chicken Wings Oven 210°C
20 mins then 
toss in sauce

Baby Back Memphis Ribs Oven 210°C

17 mins, then 
remove the peach 
paper & glaze for 

2 mins

Classic Mac ‘n’ Cheese Oven 210°C 20 mins

BBQ Pit Beans
Microwave or  
Pan on hob

Microwave: 
800w/900w

Pan: Bring to the 
boil, then simmer

Microwave: 
3 mins
Pan:  

4-6 mins



THE FAMILY PLATTER

BRING THE heat
Pre-heat your oven to 210°C & put the kettle on to boil some water.1

heat everything at the same time…
Put the Memphis Ribs, Smoked Chicken Wings  
& Mac ‘n’ Cheese into the pre-heated oven & drop the pouches  
of Brisket & BBQ Pulled Pork into the simmering water 
- make sure the water is covering the meat.

Forget everything for the next 15 minutes - listen to the 
Hickory’s playlist and have a beer or cocktail.

3

The Glaze Phase...
On 17 minutes remove the Memphis Ribs from the oven & remove 
from the peach paper, place back onto the tray & cover in your 
chosen sauce.

Put back into the oven & glaze for the final 2 minutes.

4

get organised
The Brisket & the BBQ Pulled Pork are heated in a large 
pan on the hob in simmering water so keep the meat in  
their pouches.

Place the Memphis Ribs onto an oven tray, remove from the 
pouch but keep them wrapped in the peach paper. 

Remove the Smoked Chicken Wings from the pouch  
& place in a single layer onto the same oven tray.

Place the Mac ‘n’ Cheese into an oven proof dish  
& scatter over the cheese.

2

don’t forget the beans!
Place the BBQ Pit Beans into a microwavable dish, cover  
& heat for approx. 3 minutes. If they’re not piping hot,  
heat for a further 1 minute.

5

Just before serving
Remove the Brisket & BBQ Pulled Pork from the water on 18 
mins & allow to sit in the pouch for a couple of minutes whilst 
everything else is being served. Make sure to toss the Wings in 
your chosen sauce & mix the BBQ Pulled Pork to make sure it’s 
well coated in the sauce. Then serve the Brisket.

6

NOW FOR THE DETAILS!

CAUTION: Be careful when removing the peach paper - it’s hot!



TEXAS STYLE BRISKET SMOKED CHICKEN
Allergens: 

Celery, Mustard. 
Non-Gluten Containing.

Stop... Simmer Time 
Place a pan onto the stove (large enough to fit the brisket in),  
fill with water & bring up to the boil, then reduce so the water 
is simmering.

1

Let the Brisket see the water
Place the sliced brisket (keep it in the pouch) 
into the simmering water.

2

Gently does it
Simmer for approximately 18 mins.3

the rest is yet to come... 
Once heated remove from the pan & allow to 
rest for a couple of minutes.

4

The final finish 
Open the pouch & place the hot brisket onto a board 
(or serving dish) & pour over the hot juices. Enjoy!

5

20 mins



TEXAS STYLE BRISKET SMOKED CHICKEN

30 mins

Pre heat the oven 
...to 210°c (fan oven).1

Pouch & Paper
Remove the smoked chicken from the pouch, leave wrapped in 
peach paper & place the chicken onto an oven proof tray.

2

LOCK ‘n’ LOAD
Place chicken into the hot oven for 20 mins.3

the glaze phase  
Remove the peach paper & heat  for a further 10 mins to 
crispen-up the skin. Then coat in Hickory’s BBQ Sauce & place 
back into the oven for a couple of mins.

4

SERve the bird 
Check the chicken is piping hot then serve & enjoy!5

Allergens: 
Celery, Mustard. 

BBQ Sauce: Celery, Mustard, Soya, Sulphur Dioxide. 
Non-Gluten Containing.

CAUTION: Be careful when removing the peach paper - it’s hot!



MEMPHIS STYLE RIBSBBQ PULLED PORK

20 mins

Allergens: 
Celery, Mustard, Soya, Milk, Sulphur Dioxide. 

Non-Gluten Containing.

onto the hob 
Put a pan onto the stove (large enough to fit the pulled pork 
in), fill with water & bring up to the boil. Then reduce heat 
so that the water is simmering.

1

POACH the pouch
Put the pulled pork (keep in the pouch) into the 
simmering water.

2

Luvvly bubbly 
Heat for 18 mins in the simmering water.3

The last step 
Remove from the water & let it rest for a couple of mins, then 
pour the pulled pork into a serving dish - make sure to mix so 
it’s well coated in the sauce.

4

5
ENJOY! 
Check the contents are piping hot throughout. 
Serve & enjoy!



MEMPHIS STYLE RIBS

20 mins

Allergens: 
Celery, Mustard. Non-Gluten Containing. 

BBQ Sauce: Celery, Mustard, Soya, Sulphur Dioxide.
Maple Sauce: Gluten.

first things first 
Pre-heat oven to 210°c (fan oven).1

Lay out the ribs
Remove the ribs from the pouch, leave wrapped in the 
peach paper & place onto an oven proof tray. Make sure 
the ribs are in a single layer.

2

the heat is on 
Place into the hot oven for 17 mins or until piping hot.3

Glaze those RIBS! 
Remove the peach paper, then coat the ribs with the sauce 
of your choice & cook for a further 2 mins until glazed.

4

check & Eat  
Check they are piping hot - serve & enjoy!5

Leave the paper  

on until the glaze!

CAUTION: Be careful when removing the peach paper - it’s hot!



SMOKED CHICKEN WINGSCLASSIC MAC ‘N’ CHEESE
Allergens: 

Celery, Gluten, Sulphur Dioxide, Milk.

20 mins

oven Prep 
Pre-heat the oven to 210°c (fan oven).1

let the Mac meet the heat
Remove the mac mix from the pouch 
& place into an oven proof dish.

2

Make AMERica Grate (cheese) Again
Scatter over the grated cheese & heat  
for 20 mins.

3

it’s easy being cheesy 
Check mac ‘n’ cheese is piping hot  
& nicely glazed - serve & enjoy!

4



SMOKED CHICKEN WINGS

20 mins

CLASSIC MAC ‘N’ CHEESE
Allergens: 

Non-Gluten Containing.
BBQ Sauce: Celery, Mustard, Soya, Sulphur Dioxide.

Louisiana Sauce: Soya

turn it up! 
Pre-heat oven to 210°c (fan oven).1

stack ‘em & rack ‘em
Remove the wings from the pouch & place 
loosely into an oven proof dish.

2

Hot Chick
Place the wings into the hot oven for 20 mins 
or until golden & piping hot.

3

shake it off
Put the hot wings into a bowl & toss 
vigorously in your chosen sauce until 
well coated. Serve & enjoy!

4

Got a HICKORY’s Wing ShAker?
Congrats! You’re officially a legend. 
Just chuck the wings into the shaker, add your favourite 
sauce, screw the lid on tight (important!) & then, just like 
the Jackson 5, shake your body down to the ground...



CORN DOGSSMOKED SAUSAGE

15 mins

Allergens: 
Gluten, Milk.

turn the dial 
Pre-heat oven to 210°c (fan oven).1

make your own jokes
Remove from the pouch & place into 
an oven proof dish.

2

Slam it in 
Place into the hot oven for 15 minutes 
or until piping hot in the centre.

3

Get dippin’! 
Serve with Tennessee Bourbon dip on side.4

Don’t forget the 

Tennessee Dip!

Go for it Hickory’s style with some Cheesy Fries - grate cheddar cheese on your 
cooked oven chips then melt under the grill. Sprinkle on some Magic Dust  

or paprika. Like em’ hot? Add chopped chillis, some of your favourite  
hot sauce & a dollop of sour cream! 

Or just keep it simple with mash, sweet potato wedges  
& jacket potatoes. And, don’t forget the dips!

DIY sides to try...Feeling Creative?



CORN DOGS

15 mins

Allergens: 
Gluten, Eggs

Pull the meat off the bone 
& add to some baked 
beans, serve on toast 
& that’s lunch sorted!

Keep in fridge. Use next day.SOME LEFT OVERS?

SMOKED SAUSAGE

bring the heat 
Pre-heat oven to 210°c (fan oven).1

GET PREPpED
Put the corn dogs onto an oven proof tray using the peach 
paper as a liner - make sure that they’re not stuck together.

2

LET THE DOGS get HOT
Place the corn dogs in the oven for 8 mins.3

TURN TIME 
Take the corn dogs out of the oven & turn, then heat  
for a further 7 mins. Enjoy!

4

How about a pasta bake, 
mac ‘n’ cheese or curry?

Mix with mayo for a game 
changing sandwich!

smoked chickenribs
Just add horseradish for 

the greatest beef sandwich!
Or make the ultimate 
chilli or cottage pie!

brisket



TATER TOTS

20 mins

Allergens: 
American Style Cheese Sauce: Sulphur Dioxide, Milk. 

OFF TO THE SIDE

heatin’ & boilin’ 
Pre-heat your oven to 210°C & put the kettle on
to boil some water...

1

tots out time
Place the tater tots onto a baking parchment lined oven-proof 
tray. Have the pan ready for the American cheese. Place the 
tater tots into the pre-heated oven on the top shelf.

2

SHAKE IT BABY! (After 10 mins) 
Take the tater tots out of the oven, give them a shake then 
continue to heat for a further 10 mins.

3

please me, CHEeSe me...  
Keeping it in the pouch, place the American cheese sauce 
into the water after 17 mins & heat thoroughly.

4

Laters Taters...  
Take the tater tots out of the oven & check the American 
cheese is hot. Then pour into a small dish & use as dip.

5



TATER TOTS OFF TO THE SIDE
Allergens: 

BBQ Pit Beans: Celery, Mustard, Soya, Sulphur Dioxide. 
Non-Gluten Containing. 

Mac ‘n’ Cheese: Celery, Gluten, Sulphur Dioxide, Milk. 
House Slaw: Egg, Milk, Mustard, Sulphur Dioxide. Non-Gluten Containing.

Timings based on an 800w/900w microwave

Remove from the pouch, 
pour into a microwaveable 
dish & cover with a lid or 
cling film (make sure to 

pierce some holes). Heat on 
full power for 3 mins. Stir 
then check if piping hot - if 

so you’re good to go!

Heat on the hob: 
Remove from the pouch, 

pour into a pan on a 
medium heat & bring to the 
boil. Make sure you stir the 
beans & heat for 4-6 mins. 
Check they’re piping hot 

then serve.

Remove the mac mix 
from the pouch into a 
microwaveable dish.

Cover with a lid or cling 
film (pierce a few holes in 
the cling film) then heat 
on full power for 3 mins. 

Remove & stir. 

Check if piping hot  
(or heat for a further  

1 min if needed). 

Then attack the mac!

Leave wrapped (pierce with 
a couple of holes) & place 
in a microwaveable dish. 

Heat on full for  
2 mins & check if piping 

hot (if not heat for a 
further 1 min).  
Serve & enjoy.

Heat on the hob:  
Put a pan of water on the 
hob, heat on high to bring 
to the boil. Once boiling 

turn the heat down & place 
the corn (in the pouch) 

into the simmering water. 
Heat for 6-7 mins. Check 
if piping hot, then remove 

from pouch & serve.

BbQ PIT BEANS corn on the cob Mac ‘n’ Cheese



STICKY TOFFEE PUDDING

Serving suggestions
For the traditionalist... 

Pour on some custard.
For the progressive... 

Vanilla ice-cream 
on the side.

For the renegade... 
Add a dollop of clotted 

cream.

Microwave Option
Individual portions 
only...

Remove the pudding & 
sauce from the tinfoil 
& place in a 
microwaveable dish.

Heat on full power for  
1 min to 1 min 10 seconds.

Your pudding is 
ready once the  
sauce is runny!

FIRST THINGS FIRST! 
Pre-heat oven to 180°C - 200°C (fan oven).1
TAKE IT OFf
Remove the lid from the pudding & scrape 
any sauce stuck on the lid back on top of the 
pudding, then place onto an oven proof tray.

2

TIME FOR THE HEAT.
Cook for approx. 10-12 mins (individual 
portion) or 15-20 mins (family size serve).

3

GET SAUCy 
Your pudding is ready once the sauce is runny.4

ENJOY! 
Serve from the tinfoil & dive in!5

Allergens: 
Milk, Gluten, Eggs

Storage: Once open use within 5 days.

individual: 10 mins fan oven or 1 min microwave 
Family Serve: 20 mins fan oven

Ice cream  
not provided...

...but definitely 
recommended!



CREATE & BAKE COOKIE KIT

12-14 mins

Allergens:
Cookie Dough: Gluten, Milk, Eggs, Soya  |  Chocolate Beans: Milk   |  Oreo Biscuit Pieces: Gluten, Soya 

Salted Caramel Pearls: Gluten, Milk, Soya  |  Chocolate Dipping Sauce: Sulphur Dioxide, Milk, Soya

Oven On & get prepared
Pre-heat your oven to 150°-160°C & line a baking sheet with baking 
parchment paper. Place each cookie on the tray & gently flatten them to 
give you more surface to add toppings. Make sure you leave enough room 
between each cookie as they will spread out & nearly double in size. 

1

TOPPING TIME 
Start adding the toppings - press them onto the top of each cookie. 
They will spread when baking so put plenty on. (Don’t use the mini-
marshmallows or salted caramel pearls from the start as they will burn 
- you can add these halfway through.)

2

LET’S GET BAKING
Bake for 6-7 min then remove from the oven. You can add the mini-
marshmallows & salted caramel pearls now - be careful as the tray will 
be very hot! You could slide the baking parchment with the cookies on off 
the tray so it’s safer for small hands. Your cookies shouldn’t be colouring 
too much at this stage - if they are your oven is too hot!
Then put them back in the oven for 6-7 mins.

3

COOKIE COOL DOWN 
The cookies should be soft, gooey & light golden brown when you take 
them out of the oven. Allow the cookies to cool for 5-10 mins - you should 
be able to lift them off the tray after 5 mins & eat them warm. 
Don’t forget to heat your rich chocolate sauce. Just place it in the 
microwave & gently warm through, then pour into a dish to serve. Enjoy! 

4



STICKY TOFFEE PUDDING TOASTED MARSHMALLOWS
Allergens: 

Digestive Biscuits: Milk, Gluten
Chocolate Sauce: Sulphur Dioxide, Milk, Soya

fire her up 
Use a long match or taper to carefully light the gel.

toasting time 
Carefully hold your marshmallow skewer 
over the flame & toast until charred & gooey.

build your fire
Place the pan onto a wooden board & add an eggcups worth of gel into 
the cauldron. Sprinkle a good pinch of wood chips on top of the gel.

zap the choc
Gently warm the chocolate sauce in the microwave 
then pour into a serving dish.

dippin’ heaven
Squeeze the marshmallow between two 
biscuits & dip into the chocolate sauce.
Or just dunk straight in with the skewers!

  Caution!
•  Make sure you place pan onto 

a heat proof surface.

•  Light gel with a match 
or taper. 

• DO NOT BLOW OUT!

•  Leave to cool before handling.

•  Store in a well ventilated space

•   See tin for further information.



REUSE & RECYCLE

TIME FOR DRINKS!

Do you know someone who loves BBQ?  
Get them a gift that they really want - an authentic taste of the Southern States - 

straight from the smokehouse to their house with one of our e-Gift Cards.

Gift Cards

Our bartenders have spent months mixin’, shakin’, stirrin’ & tastin’ 
cocktails to create drinks for you to enjoy at home. Easy & fun to make we 
have selected our favourite mix of the classics alongside our own unique 

creations to ensure there is something for all tastes.

Visit the link or scan the code below for instructions, pro-tips & how-to videos!

www.hickorysathome.co.uk/pages/drinking

www.hickorysathome.co.uk
available onlIne!



REUSE & RECYCLE

We’re working on making sure 
you can reuse & recycle as much 

of our packaging as possible.

The Box: recyclable 
Flatten it. Fold it. Recycle it.  
Or lay it out, grab some toy cars and use it as a roadtrip racetrack!

Freezeable Gel Packs: re-useable 
Pop them in the freezer, ready for your next picnic. Or they work  
great as a ‘bag of peas’ replacement for a bump to the head / sprained 
ankle scenario...

Booklets & Inserts: recyclable 
Straight in the paper recycling or keep with your recipe books.

Insulation: upcycled 
We’ve used off-cuts of wasted denim that can be reused. The sleeve 
can be recycled with your carrier bags at your local supermarket, but 
why not keep the denim insulation for your own cool bags or boxes 
for picnics? Alternatively, pop it into the bottom of your pet basket to 
keep your furry friends warm.  

Plastic Pots: recyclable 
Off they pop with your plastic recycling. (Check with your local 
council). Or give them a wash to re-use for sauces & dips.

Shrink wrap: Bin 
These can’t currently be recycled and just need binning - but we’re 
working on sourcing a biodegradable option.

TIME FOR DRINKS!



IT’S TIME FOR THE GRILLIN’, HEATIN’ & EATIN’!

BBQ
box

ON THE



MAKE SURE EVERYTHING IS PIPING HOT & COOKED THOROUGHLY BEFORE SERVING. 
IF YOU’VE GOT A PROBE CHECK THE TEMPERATURE!

How Hot How Long

Smoked Chicken 
Wings

Very Hot 10 mins (turn every 2 mins)

Baby Back  
Memphis Ribs

Hot 8 mins (4 mins each side)

Smoked Sausage Hot 10 mins (turn every 2 mins)

Corn On The Cob Hot 6 mins (turn every 2 mins)

Here’s our guide to heating on your BBQ 
The times may vary slightly dependent upon your BBQ so 
make sure you check everything is cooked fully & piping 
hot before serving. Once your BBQ is very hot & the coals 
are white you can start cooking - make sure you remove 
all the packaging first.

Smoked Chicken Wings 
Place onto the BBQ & grill for approx 
10 mins. Turn every 2 mins. When the 
wings are piping hot & crispy put them 
into a bowl & toss vigorously in your 
chosen sauce until well coated.

Smoked Sausage 
Place onto the BBQ & grill for approx 
10 mins. Turn every 2 mins to char on 
all sides. Serve with Tennessee Bourbon 
dip on the side.

Memphis Ribs 
Place onto the BBQ & grill for approx 
8 mins (4 mins on each side). For the 
last minute, glaze the top of the ribs 
with your chosen sauce.

Corn on the Cob 
Place onto the BBQ & grill for approx  
6 mins. Turn every 2 mins.



THE ULTIMATE PITMASTER BURGER 

How Hot How Long

Hickory’s Burger 
Patty

Very Hot 3 mins per side

Streaky Bacon Very Hot 4 mins per side

Smoked Brisket 
Slices

Very Hot 3 mins per side

Burger Buns Hot 30 secs per side - toast until golden

American Cheese 
Slice

Melt on the burger

Burger Patty 
Lightly oil the burger patties & place 
onto the very hot BBQ. Allow to cook for 
3 mins with a good char marking then 
flip them over & repeat until cooked 
through. Place the cheese slice on top of 
each patty to soften & melt.

Streaky Bacon 
Lay each rasher onto the BBQ & cook 
until golden & charred (approx. 4 mins).
Flip & repeat until cooked through.

Smoked Brisket Slices 
Place the brisket slices onto onto the 
BBQ & cook for 3 mins until slightly 
crispy. Then flip over & repeat until 
cooked through.

Brioche Buns 
Lay each half onto the BBQ (cut sliced 
down) & toast for approx. 30 seconds, 
then flip & toast the other side.

1 -  Place the pickles & onions on the 
toasted brioche bun base.

2 -  Add the brisket, then the burger  
& lastly the bacon.

3 -  Smother the inside of the toasted 
lid in Hickory’s BBQ sauce & place 
on top.

onions

Bacon

&

BUILD 
THAT
BURGER



HEATING ON THE GRILL & IN THE OVEN

How Hot How Long

Pitmaster Burgers

Hickory’s Burger Patty

Hot frying pan/
skillet or under 

a hot grill

3 mins on each side & then flip (repeat 
until cooked through)

Streaky Bacon

Smoked Brisket 
Slices

Burger Buns 30 secs per side - toast until golden

American Cheese 
Slice

Melt on the burger

Smoked Chicken 
Wings

Oven 210°C

20 mins, then toss in sauce

Memphis Ribs
17 mins, then remove the peach paper 

& glaze for 2 mins

Smoked Sausage 15 mins

Corn On The Cob
Microwave 

800w
2-3 mins

Pitmaster Burgers: Burger Patty / Streaky Bacon / Smoked Brisket Slices 
These can all be heated in a frying pan/skillet OR under the grill. Heat the frying pan 
/ skillet over a high heat & lightly oil OR if under a hot grill lightly oil the patty. Cook 
everything for 3 mins on each side then flip & repeat until cooked. Look for good 
caramelisation (& crispiness for the brisket). Melt the cheese by placing a slice on top of 
each burger. Then it’s time to build your burger…

Smoked Chicken Wings 
Remove the wings from the pouch & place 
loosely in an oven proof dish. Heat in a 
hot oven for 20 mins or until golden & 
piping. Put into a bowl & toss vigorously 
in your chosen sauce until well coated.

Smoked Sausage 
Remove from the pouch & place into the 
hot oven for 15 minutes or until piping 
hot in the centre. Serve with Tennessee 
Bourbon dip on the side.

Memphis Ribs 
Remove from the pouch but leave in the 
peach paper & place into an oven proof 
tray (in a single layer). Place into a hot 
oven for 17 mins (or until piping hot). 
Remove the peach paper, coat in your 
chosen sauce & cook for a further 2 mins.

Corn on the Cob 
Leave wrapped (pierce some holes) & 
place in a microwaveable dish. Heat on 
full for 2 mins (if not piping hot heat for 
1 further min).

If the Great British weather takes you inside, 
here’s how to heat in the oven or under the grill.

Allergens:
Memphis Ribs: Celery, Mustard 
Smoked Sausage: Gluten, Milk

Smoked Brisket: Celery, Mustard
Brioche Buns: Gluten, Milk, Eggs, Soya

American Cheese: Milk

Pickles & Onions: Mustard, Sulphur Dioxide
House Slaw: Milk, Eggs, Mustard, Sulphur Dioxide

Hickory’s BBQ Sauce: Gluten, Celery, Mustard
Louisiana Sauce: Soya 
Maple Syrup: Gluten




