
Plate: Green Rectangle  To Go: 3 Compartment

Cooked BBQ Ribs

BBQ Chicken

BBQ Sauce
Choice of Side

1.

1.

Reference the attached pictures for plating setup & garnishing.

1.

NOTE: If the guest orders another sauce or combination of sauces other 

than BBQ sauce, nothing is added to the plate.

2.

NOTE: The breast portion must face the guest.

3.

4.

NOTE: Both side items are served off the plate.

Fully prepare the 1/2 BBQ Chicken.

Place the chicken on the right of center of the plate.

Position 3 individually cut rib bones at a 45° angle evenly spaced apart to left of 

center of the plate. 

Place the next 3 bones at a 45° angle in the opposite direction on top of the first 

3 bones to create crossing stacks.

STEP #2: TO COOK

SETUP / GARNISH

Ladle the BBQ Sauce over the plate. 

SETUP / GARNISH

1/2 each

2 each

STEP 1: TO COOK

Fully prepare the 1/2 rack of BBQ ribs.
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STEP #1: INGREDIENTS

1/2 rack
STEP #2: INGREDIENTS
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https://www.tbmdigitalkitchen.com/_files/ugd/08ccaa_6004767380c74cc6aa968f80a533c103.pdf
https://www.tbmdigitalkitchen.com/_files/ugd/08ccaa_66f599e5015e4a738eb8913d210f0010.pdf?index=true

