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Thank you for your purchase of our ready-to-heat meal!

Below you will find heating directions for your meal.

MUFF DARKBIER PORK CHOPS
Ingredients: pork loin chops (Walt’s Sugarshack), Matron Muff Darkbier, chicken bone
broth, onions, garlic, parsley, canola olil, salt, spices

GARLIC CONFIT & SOUR CREAM MASHED POTATOES

Ingredients: potatoes, sour cream, heavy cream, salt, garlic, tarragon

HEATING INSTRUCTIONS:

1. Preheat oven to 400°F

2. Place mashed potatoes, with lid on, on middle rack of oven.

3. Bake for 30 minutes.

4. Place pork chops, with lid off, on middle rack of oven. Remove lid of mashed potatoes but
leave them in oven.

5. Bake for 25 more minutes.

6. Remove both pans from oven, replace lids, and allow pork chops to rest 10 minutes before
serving.

ENJOY!
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