


1. Spring Onions

2. Soured Cream

3. Pickled Red Onions

4. Texas BBQ Sauce

5. Big Al’s BBQ Pulled Pork

SERVING SUGGESTION:
Serve in a handy take away box for an
easy on-the-go meal with a sour cream
dip!

WHAT TO DO:

Cook French Fries and Big Al’s BBQ Pulled Pork1.

2.

3.

according to on pack instructions.

Serve crispy French Fries and top with Big Al’s 
BBQ Pulled Pork.

Load with Pickled Red Onions, drizzle with 
Texas BBQ Sauce and Soured Cream.

4. Add a sprinkling of Spring Onions on top.

FAN FAVOURITE FRIES

6. French Fries


