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Ready to enjoy Chicago’s best beef sandwich? Just follow all directions.
In order to get the authentic Portillo’s taste, it is very important to read and follow all heating instructions.

IMPORTANT: Heating kits become extremely hot during use, as does the water bath. Please exercise caution when 
dismantling the kit after use. Special care should be taken to avoid splashing the hot water out of the pan. 

Beef and Gravy
The beef is fully cooked. You will be heating the gravy as a means to create a warm and tasty sandwich. You may notice a white spice block 
with seasonings. The spice block will melt when heated. Do not throw out or skim this mix from gravy. Directions are listed just like our 
staff uses in our famous kitchens. ***(Frozen gravy will only add 15 minutes to total cooking time.)*** To avoid splashing, carefully remove 
cold spice block from container and place it in heating pan prior to pouring gravy.  More than enough gravy has been provided to make 
sandwiches for the beef packs you purchased. Unused tub(s) of gravy may be frozen for future use. If you have warmed-up all the gravy, 
you may save it in the refrigerator and use within 2 days. Portillo’s does not have extra tubs of gravy available for sale.

Stovetop (preferred method) & Crockpot
1. Stovetop: Place entire contents of gravy bucket in large saucepan. This includes any solids and spices. 
2. Crockpot: Heat gravy on high for approximately 1-2 hours and the temperature reaches 180°. (It is difficult to determine how long it 

will take in a Crock Pot due to the varying power wattage of the models.)
3. Heat over medium heat until gravy reaches 180°. Do not boil. This takes about 20 minutes.
4. Open beef package while gravy is heating. Separate beef slices. This creates a more flavorful and tender sandwich.
5. Add enough beef slices to gravy to create 2-3 sandwiches at a time. Add beef in small increments as needed. Stir beef in gravy. The 

beef will be properly spiced and heated in about 1 minute after each addition.
6. Take temperature of gravy as you add beef. For maximum flavor and tenderness, keep temperature between 165° and 180°. Adjust 

flame as needed.

With Heating Kit and Canned Heat
1. If you are using our heating kits, place the table protector, foil side up on table or counter. Place the heating rack over the 

protector. Light 3 canned heat and place them on top of the protector and under the rack. Don’t throw caps away!
2. Place the aluminum pan on the rack. Empty the entire contents of the gravy bucket into the pan with the white seasoning 

block. Cover the pan and place it on the rack over the lit canned heat. Stir occasionally. It will take about 30 minutes to 
heat to 180°.

3. While the gravy is heating, open the beef package and separate the slices. This creates a more flavorful and tender sandwich.
4. When the gravy is up to temperature, extinguish 2 canned heat and leave the remaining canned heat in the middle of the pan.
5. Add enough beef slices to gravy to make 2-3 sandwiches at a time. Add beef in small increments as needed. Stir beef in 

gravy. The beef will be properly spiced and heated in about 1 minute after each addition.

Microwave 
1. Place entire contents of gravy bucket in large microwave safe container. This includes any solids and spices.
2. Heat on highest setting for 5 minutes then stir.
3. Heat for an additional 4 minutes. Temperature should be 180°. Do not boil.
4. If additional heating is needed, add time in 2 minute increments to avoid boiling gravy.
5. Open beef package while gravy is heating. Separate beef slices. This creates a more flavorful and tender sandwich. 
6. Transfer hot gravy from microwave.
7. Add enough beef slices to gravy to create 2-3 sandwiches at a time. Add beef in small increments as needed. Stir beef in 

gravy. The beef will be properly spiced and heated in about 1 minute after each addition. 
8. Take temperature of gravy as you add beef. For maximum flavor and tenderness, keep temperature 165°- 180°. 
9. If temperature of gravy falls below 165°, return dish to microwave and reheat in 2 minute increments. Leaving beef in dish 

during reheating may toughen it.
French Bread

The bread you receive is not toasted. If you like toasted bread for your sandwich, please place the bread in the oven at 250o for 3-5 min-
utes or until the outside is crispy but not hard.

Sweet Peppers
Wonderfully tasty, fully cooked sweet peppers add the final touch to your sandwich.
1. Open container and place peppers and juice in small saucepan. 
2. Use medium heat on stovetop to reheat until temperature reaches 180°. Gently stir. Do not boil. 
3. For microwave, transfer peppers and juice to covered microwave safe dish and heat on medium high for 3-4 minutes. Stir 

halfway through the cooking process.
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Ribs

Barney’s tender award winning baby back ribs are pre-cooked with Barney’s secret recipe and marinated in their own BBQ 
sauce. To ensure proper cooking at home on your grill, please follow these instructions.
1. Pre-heat gas grill and set at medium-high or on charcoal grill, set rack high enough so ribs do not come in direct contact 

with flame. Be sure coals are thoroughly heated (red hot). 
2. Place the award winning ribs on the grill with the ends of the bone side down touching the grill and the meat side up. 
3. Using a basting brush, sauce the ribs evenly over the top including the bones.
4. Cook approximately 4-7 minutes, or until the tips of the bones become blackened, being careful not to burn them. If you see 

bubbling on the ends of the bones, the ribs are being overcooked. Move them to a cooler part of the grill or reduce the flame. 
5. Using long tongs, turn the ribs over, being careful not to break them apart.
6. Using a basting brush, sauce the ribs evenly once again.
7. Cook approximately 4-7 minutes, or until there are char marks over the ribs and the meat sizzles.
8. Turn the ribs over carefully as the meat may stick to the grill. Sauce evenly once again. Enjoy our Award Winning ribs. 

Pastas & Extras
Most of our products are sold cold or frozen. These items need to be reheated. All foods should be kept in the refrigerator or 
freezer until ready to heat. These instructions are not absolute as ovens will vary. Heat all product thoroughly.

Sauce Bags
The pasta trays will come with some sauce mixed with noodles to ensure they do not stick together. The remaining sauce is served on the 
side and should be heated separately. If you would like to combine the heated sauce with the noodles before serving you may. Meatballs 
also come with sauce on the side. Simply cut open the sauce bag and add it to the meatballs before heating so the meat does not dry out.

Mostaccioli 
1. Oven: Preheat oven to 375°. Loosen lid on food trays but do not remove. Place food on center of oven. Heat for 45-60 

minutes, stirring every 15 minutes for even heating. Do not over-heat pasta. Heat the extra pasta saucepan over a low 
flame, stirring constantly for approximately 15 minutes. Do not boil. Serve immediately. 

2. Heating kit: Place table protector under empty chaffer rack, foil side up. Place empty aluminum water pan into the rack. 
Place 2” of water in a full size pan. Place a tray of food into the water pan. Light three canned heat under each rack. Be 
sure canned heat are on the table protectors. Stir food every 15 minutes to ensure proper and even heating. Keep lids on 
the food during heating. Do not over-heat. When food is ready to be served, extinguish two canned heat. Caution: Canned 
heat will be hot! Leave one canned heat lit so food will stay hot without burning. The other canned heat can be lit later to 
keep food warm for longer periods of time. If you are warming up food outside, foil should be placed around the warming 
rack to prevent the wind from blowing the canned heat out.

Baked Mostaccioli- Heating kit not recommended for this product
1. Preheat oven to 375° . 
2. Loosen lid from the pan, but do not remove. Place the pan on the middle rack of the oven. 
3. Heat for 45 minutes, stirring every 15 minutes. 
4. Remove the pan from the oven and take the lid off. Turn the oven up to 425°. Sprinkle the large bag of cheese evenly over 

the top of the pasta. Then sprinkle the small bag of cheese evenly over the top also. 
5. Heat the pasta sauce in a saucepan over a low flame, stirring constantly. Do not boil. 
6. Place the pan on the middle rack in the oven and bake uncovered for 15 minutes. The cheeses should be melted and a 

light golden brown. Serve pasta sauce over the noodles. 
Lasagna- Heating kit not recommended for this product

1. Preheat oven to 375° . 
2. Place lasagna on center rack of the oven. 
3. Bake for one hour and 15 minutes. 
4. Remove aluminum lid and bake for 15 minutes longer. 
5. Remove from the oven and allow to set for 15 minutes before serving. 

Italian Sausage
1. Oven: Preheat oven to 375°. Loosen the lids on the tray but do not remove. Place the tray on the center rack of the oven. Sausages 

come with gravy. Check periodically to make sure that the gravy has not evaporated. A little bit of water may have to be added to pan 
to prevent sausages from drying out. Heat for 45-60 minutes. Sausage should reach an internal temperature of 165° before serving. 

2. Heating Kit: Place table protector under empty chafing rack, silver side up. Light three canned heat. Make sure they are on the 
table protector. Place the empty aluminum on the rack. Place 2” of water in a full size pan. Carefully place the tray of sausages into 
the water bath. Heat for 45-60 minutes. Sausages come with some au jus. Check periodically to make sure that the juices have not 
evaporated. Add a small amount of water if needed to keep the sausages from drying out. Turn the sausages to evenly heat them. 
Sausage should read an internal temperature of 165° before serving.
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Meatballs
1. Oven: Preheat oven to 375°. Loosen the lid on the tray but do not remove. Cut open the sauce bags and add to the meatballs. Place the 

tray on the center rack of the oven. Heat for 45-60 minutes. Meatballs should reach an internal temperature of 165° before serving. 
2. Heating Kit: Place table protector under empty chafing rack, foil side up. Light three canned heat. Make sure they are on the table 

protector. Place the empty aluminum pan on the rack. Place 2” of water in a full size pan. Carefully place the tray of meatballs and 
sauce over the canned heat. Heat for 45-60 minutes, stirring to evenly heat the meat. Meatballs should reach an internal temperature 
of 165° before serving. 

Hot Wings & BBQ Wings1. Preheat oven to 375°. Remove the tray from the box. 
2. Remove the lid and make sure the wings are spread evenly throughout the pan. Replace the lid and place the tray flat in a pre-heated 

375° oven. 
3. Bake the wings for 15-20 minutes, then remove the lid and bake for an additional 10 minutes (This will allow the wings to become 

crispy). Once the tray has reached an internal temperature of 165° remove it from the oven. 

Roasted Vegetable Medley
1. Convection Oven- Preheat the oven to 375°F with the fan on low.  All times are approximate as ovens may vary.

• Frozen: Cook the tray for 60 minutes until the temperature of the thickest vegetables is 165°. 
• Thawed 24+ hours: Cook the tray for 45 minutes until the temperature of the thickest vegetables is 165°. 
• Add 10 minute increments as needed to reach temperature.

2. Conventional Oven- Preheat the oven to 375°F.
• Frozen: Cook the tray for 90 minutes until the temperature of the thickest vegetables is 165°. 
• Thawed 24+ hours: Cook the tray for 45 minutes until the temperature of the thickest vegetables is 165°. 
• Add 10 minute increments as needed to reach temperature.

Scalloped Potatoes
1. Convection Oven- Preheat the oven to 375°F with the fan on low. All times are approximate as ovens may vary.

• Frozen: Cook the tray for 60 minutes with the lid on.
 » Remove the lide and cook for another 15 minutes for browning.
 » Place the pan on top of the oven (or another heat resistant surface).  Put the lid back on the pan allow the potatoes to rest for 

another 15 minutes before serving to allow the sauce to thicken.
• Thawed 24+ hours: Cook the tray for 45 minutes with the lid on.

 » Remove the lide and cook for another 15 minutes for browning.
 » Place the pan on top of the oven (or another heat resistant surface).  Put the lid back on the pan allow the potatoes to rest for 

another 15 minutes before serving to allow the sauce to thicken.
2. Conventional Oven- Preheat the oven to 375°F.

• Frozen: Remove the lid and cook the tray for 125 minutes with the lid on.
 » Remove the lide and cook for another 15 minutes for browning.
 » Place the pan on top of the oven (or another heat resistant surface).  Put the lid back on the pan allow the potatoes to rest for 

another 15 minutes before serving to allow the sauce to thicken.
• Thawed 24+ hours: Cook the tray for 45 minutes with the lid on.

 » Remove the lide and cook for another 15 minutes for browning.
 » Place the pan on top of the oven (or another heat resistant surface).  Put the lid back on the pan allow the potatoes to rest for 

another 15 minutes before serving to allow the sauce to thicken.
Eggplant Parmesan

1. Convection Oven- Preheat the oven to 375°F with the fan on low. All times are approximate as ovens may vary.
• Frozen: Cook the tray for 40 minutes with the lid on.  

 » Remove the lid from the cook for another 20 minutes until the internal temperature of the eggplant is 165°F. 
• Thawed 24+ hours: Frozen: Cook the tray for 30 minutes with the lid on.  

 » Remove the lid from the cook for another 15 minutes until the internal temperature of the eggplant is 165°F. 
2. Conventional Oven- Preheat the oven to 375°F.

• Frozen: Cook the tray for 90 minutes until the temperature in the center is 165°F. 
 » Remove the lid from the cook for another 15 minutes until the internal temperature of the eggplant is 165°F. 

• Thawed 24+ hours: Cook the tray for 45 minutes until the temperature in the center is 165°F. 
 » Remove the lid from the cook for another 15 minutes until the internal temperature of the eggplant is 165°F. 

3. Add 10 minute increments as needed to reach temperature.
Chicken Marsala/Chicken Limone

1. Convection Oven- Preheat the oven to 375°F with the fan on low. All times are approximate as ovens may vary.
• Frozen:Cook the tray for 60 minutes with the lid on until the internal temperature of the chicken is 165°F. 
• Thawed 24+ hours: Cook the tray for 45 minutes with the lid on until the internal temperature of the chicken is 165°F.
• Add 10 minute increments as needed to reach temperature.

2. Conventional Oven- Preheat the oven to 375°F.
• Frozen: Cook the tray for 90 minutes with the lid on until the internal temperature of the chicken is 165°F.
• Thawed 24+ hours: Cook the tray for 60 minutes with the lid on until the internal temperature of the chicken is 165°F.

3. Add 10 minute increments as needed to reach temperature.
Chicken and Sausage with Peppers

1. Convection Oven- Preheat the oven to 375°F with the fan on low. All times are approximate as ovens may vary.
• Frozen:Cook the tray for 60 minutes with the lid on until the internal temperature of the chicken is 165°F. 
• Thawed 24+ hours: Cook the tray for 45 minutes with the lid on until the internal temperature of the chicken is 165°F.

2. Conventional Oven- Preheat the oven to 375°F.
• Frozen: Cook the tray for 105 minutes with the lid on until the internal temperature of the chicken is 165°F.
• Thawed 24+ hours: Cook the tray for 70 minutes with the lid on until the internal temperature of the chicken is 165°F.

3. Add 10 minute increments as needed to reach temperature.
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