Mango and Brie Cheese-Stuffed De-Boned Ribs

Serving Size: 2

Ingredients:

4 oz Brie cheese

1 cup fresh diced mango

1/4 cup seasoned bread crumbs

2 full de-boned Bubba’s Q Baby Back Rib Steaks

Directions:
Blend cheese, mango, and breadcrumlbs in food processor.
Stuff mixture into the holes of the steaks where the bones were removed.

Bake in the oven on a baking pan, stuffing side down, as recipe suggests on package.
Carefully remove from oven with a spatula. Enjoy with a knife and fork.

Recipe provided by Bubba’s Q.

Bacon Cheddar-Stuffed De-Boned Ribs

Serving Size: 2

Ingredients:

1/2 cup shredded Cheddar cheese

1 0z sour cream

1 oz diced scallions

1 cup chopped bacon

2 full de-boned Bubba’s Q Baby Back Rib Steaks

Directions:
Blend cheese, sour cream, and Scallions in food processor.
Stuff mixture into the holes of the steaks where the bones were removed.

Bake in the oven on a baking pan with stuffing side down and topped with chopped bacon.
Bake as recipe suggests on package. Carefully remove from oven with a spatula.
Enjoy with a knife and fork.

Recipe provided by Bubba’s Q.



Queso-Cheese Beef Brisket Burger

Serving Size: 4

Ingredients:
1/2 cup chunky salsa

6 oz white Queso cheese

1 packet taco seasoning

4 Bubba’s Q Beef Brisket Burgers
4 burger buns

Directions:
Season burgers with taco seasoning. Grill, bake, or pan sauté to your desired temperature.

In a saucepan, melt the cheese and salsa together.
Add burger to bun and then top with cheese mixture. Enjoy!

Recipe provided by Bubba’s Q.



