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1. Heat mac & cheese according to directions

2. In a mixing bowl, combine brown sugar& BBQ 

sauce

3. In a sauté pan, heat grilled chicken, add the 

BBQ sauce mixture

4. Portion mac & cheese into bowls, top with BBQ 

chicken, & garnish with fresh parsley

March, 2023Sandridge Crafted Foods

When the sun’s out, these easy summer recipes are in. Don’t worry—everything is simple to make, so 
you’ll have plenty of time to relax!

Serves: 2 Prep Time: 10 minutes Cook Time: 15 minutes

Summertime
favorites

Brown Sugar BBQ Mac & Cheese
10oz. Gordon Choice Cavatappi White Cheddar 

Mac & Cheese

5oz. Sandridge Fully Cooked Sliced Grilled 

Chicken Breast

3oz. Sweet BBQ Sauce

2oz. Brown Sugar

Fresh Parsley
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Product Description Pack Size

Vegetarian Vegan Dairy Free Gluten Free Kosher

Item #

Gordon Choice
Fully Cooked Sliced Grilled 

Chicken Breast

Juicy, grilled white chicken breast 
meat, sliced and packaged for 
your convenience.

4/5 lb466812

Gordon Choice
Cavatappi White Cheddar 

Macaroni & Cheese

Our rich white cheddar cheese 
sauce, paired with spiral-shaped 
cavatappi, ensures that there’s 
creamy, melty cheese in every bite.

3/5 lb891899


