
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

Wild Thymes Farm, Inc. 
245 County Route 351, Medusa, NY 12120 

 
FOR MORE RECIPES VISIT US AT www.wildthymes.com  

 
Let us help you make your meals delicious & healthy 



 
 
 
 
 
Barbecued Salmon  Serves 4 
 
4 pieces salmon fillet (any fish can be substituted) 
1 cup any Wild Thymes BBQ Sauce 
 
If you plan to use a charcoal grill, light it 30-45 minutes before you plan to cook and wait 
until the charcoal has turned white and there are no more flames. If you are using an gas 
barbecue, turn to high and leave for 20 minutes to heat up. Then reduce heat to medium. 
 
Place the salmon fillets into a bowl and add make sure that the fillets are covered with 
BBQ sauce. Cook the fillets on the barbecue for 3 minutes on each side basting them a 
couple of times as they cook. Remove from heat and transfer the salmon fillets to serving 
plates. 
 
 
Barbecued Chicken  Serves 3-4 
 
Ingredients: 
 
4 bone-in, skin-on chicken breast halves or thighs and legs 
2 cups any Wild Thymes BBQ Sauce 
 
Directions: 
 
Preheat a grill to medium on one side. Grill chicken over direct heat until golden and 
crisp on both sides, about 8 minutes. Transfer to a bowl and toss with 1 cup of the BBQ 
sauce. Place on the cooler side of the grill; cover and cook, basting with remaining cup of 
BBQ sauce 2-3 times, until the meat is glazed and reaches 165 F, 25 to 30 minutes. 
 
BBQ Beef Short Ribs 
 
6 pounds short ribs, cut flanken style about ¼ inch thick 
1 jar any Wild Thymes BBQ Sauce  
 
Directions 
 
Place the ribs in a large baking dish, pour the BBQ sauce over, and turn to coat. Cover 
and let marinate in the refrigerator for 2 to 3 hours. Preheat the grill to medium-high. 
Remove the ribs from the sauce and grill on both sides until golden brown and crispy, 
about 15 minutes. Reduce the heat of the grill, close the cover, and grill until tender, 
about 15 minutes longer.  



 
 
 
 
 
 

Mad Moroccan Brisket   Serves 4  
 
Ingredients 
6 pounds beef brisket  
Salt and pepper  
1 bottle (12 ounces) beer  
2 cups apple cider  
1 cup sliced onions  
2 cups Wild Thymes Mad Moroccan BBQ Sauce (any Wild Thymes BBQ Sauce can be 
substituted) 
 
Directions: 
 
Rinse brisket with cold water and pat dry. Season with salt and pepper and place in foil 
baking pan. Pour beer over brisket. Add enough apple cider to cover brisket halfway. Top 
with sliced onions and cover with heavy-duty aluminum foil. 
 
Preheat oven to 375 degrees F. Bake for 2 1/2 to 3 hours. Remove brisket from braising 
liquid and place on foil lined baking sheet. Reduce oven temperature to 350 degrees F. 
Brush brisket with BBQ sauce and return to oven. Turn and brush brisket with sauce 2 
more times over 30 minutes (every 15 minutes). Remove from oven and let rest 10 
minutes before slicing. 
 
Barbecued Pork Chops   Serves 8 
 
Ingredients: 
 
10 (1-inch thick) center cut pork loin chops  
1 jar any Wild Thymes BBQ Sauce 
 
Directions: 
 
Pre-heat a grill to medium heat. Apply sauce to chops with dish mop or paint brush. Grill 
to desired doneness, about 7 minutes per side for medium-well. Baste with sauce each 
time they are turned. 
 
 
 
 
 



 
 
 
 
 
 

BBQ Glazed Chicken Nuggets 
 
Ingredients: 
 
1 jar any Wild Thymes BBQ Sauce 
 
Chicken Nuggets: 
 
2 cups all-purpose flour  
1/2 teaspoon salt  
1/4 teaspoon pepper  
2 (8-ounce) boneless chicken breasts, cut into large nugget- sized pieces  
1/4 cup olive oil  
 
Preheat oven to 425 degrees F. In a plastic bag, shake together flour, salt and pepper and add 
chicken pieces in batches to coat. Place on a baking sheet (lined with heavy duty foil for easy 
cleanup) and drizzle olive oil over. Bake for about 15 minutes, and then coat each piece with 
some of the BBQ sauce and bake for 5 to 10 more minutes. You can do a second coat of BBQ 
sauce for the last 5 minutes, or serve any additional BBQ sauce on the side. 
 
BBQ Braised Beef Brisket  Serves 6-8 
 
Ingredients 
 
1 (5 to 6-pound) piece beef brisket, preferably point cut, fat trimmed  
6 cups wood chips, preferably hickory or mesquite  
12 ounces lager or amber beer  
3 cups water  
1 jar any Wild Thymes BBQ Sauce 
 
Directions: 
 
Soak the wood chips in water for at least 30 minutes before grilling. Prepare an outdoor grill with 
a medium to medium-low fire for indirect grilling. Put brisket in a disposable foil roasting pan 
and cover with about 2/3 of the BBQ sauce. Pour water and beer around brisket. 
 
Throw a handful of drained wood chips on the hot coals, put the pan over the cooler side of the 
grill, and cover so the vent holes are directly over the brisket. Baste meat every 30 minutes, 
turning occasionally and adding water to the pan as necessary to keep meat partially submerged, 
until the meat is tender and an instant-read thermometer inserted in the thickest part registers 200 
degrees F, about 3 3/4 hours. Replenish the charcoal as needed to maintain a medium to medium-
low fire.  Transfer the brisket to a cutting board, tent with foil, and let rest for 20 minutes. Thinly 
slice brisket across the grain and arrange on a serving platter. Heat up and spoon some additional 
BBQ sauce over the meat and pass the rest at the table.  



 
 
 
 
 

Pulled Pork Barbecue  Serves 8-10 
 
Ingredients: 
 
1 (5 to 7 pound) pork roast, preferably shoulder or Boston butt  
12 rolls  
1 jar any Wild Thymes BBQ Sauce 
1 recipe Cole Slaw, recipe follows  
1 cup Wild Thymes Mama’s Whistlin’ Dixie BBQ Sauce to dress coleslaw 
Pickle spears, for serving  
 
Directions: 
 
Preheat the oven to 300 degrees F. Put the pork in a roasting pan and roast it for about 6 
hours. An instant-read thermometer stuck into the thickest part of the pork should register 
170 degrees F, but basically, what you want to do is to roast it until it's falling apart. 
When the pork is done, take it out of the oven and put it on a large platter. Allow the meat 
to rest for about 10 minutes. While it's resting, deglaze the pan over medium heat with 
3/4 cup water, scraping with a wooden spoon to pick up all of the browned bits. Reduce 
by about half. Pour that into a saucepan with the BBQ Sauce and cook 5 minutes. 
While the pork is still warm, you want to "pull" the meat: Grab 2 forks. Using 1 to steady 
the meat, use the other to "pull" shreds of meat off the roast. Put the shredded pork in a 
bowl and pour half of the sauce over. Stir it all up well so that the pork is coated with the 
sauce. 
 
Cole Slaw: 
 
1 head green cabbage, shredded 
2 carrots, grated 
1 red onion, thinly sliced 
2 green onions (white and green parts), chopped 
1 fresh red chile, sliced 
1 cup Wild Thymes Mama’s Whistlin’ Dixie BBQ Sauce 
 
Combine the cabbage, carrots, red onion, green onions, and chile in a large bowl. Dress 
cabbage mixture with the Mama’s Whistlin’ Dixie BBQ Sauce and toss gently to mix. 
Chill for 2 hours in the refrigerator before serving. 
 
To serve, spoon the pulled pork mixture onto the bottom half of each hamburger bun, and 
top with some coleslaw. Serve with pickle spears and the remaining sauce on the side. 
 



 
 
 
 
 

Thai BBQ Shrimp  Serves 4  
 
Ingredients: 
 
1 pound shrimp  
20 wooden skewers, soaked in water 30 minutes  
1 cup Wild Thymes Thai One On BBQ Sauce (any Wild Thymes BBQ Sauce can be 
substituted) 
 
Directions: 
 
Thread shrimp onto skewers.  
  
Heat a grill or a grill pan and cook the shrimp about 3 minutes per side basting with BBQ 
Sauce. Serve with extra barbecue sauce on the side.  
 
 
Mama’s Oven Barbecued Chicken  Serves 4-6 
 
4 to 5 pounds chicken parts, a mixture of light and dark meat, all relatively the same size  
1 jar any Wild Thymes BBQ Sauce 
 
Preheat the oven to 350 degrees F. Position the rack in the lower third of the oven. Line a 
baking sheet (or, if needed, 2 baking sheets) with foil. Season the chicken parts on both 
sides with salt, to taste. Pour about 1 1/2 cups of the barbeque sauce into a large bowl. 
Reserve the remaining sauce on the side. Submerge the chicken pieces in the sauce and 
arrange them on the prepared baking sheet. The chicken should all be in a single layer 
with a little space between them. If additional space is needed, use the second baking 
sheet. Brush with barbeque sauce.  
 
Put the baking sheet(s) in the oven and bake, undisturbed, for 20 minutes. Remove the 
chicken from the oven and use a pair of metal tings to turn the pieces to the other side. 
Use a pastry brush to coat the second side of the chicken with the barbeque sauce from 
the bowl. Do not reuse that bowl or brush again. Return the sheet(s) to the oven and cook 
for an additional 15 to 20 minutes. Poke a thigh with the tip of a small knife and verify 
the chicken juices run "clear" and not pink. Turn the broiler on and broil for a minute 
until the chicken is charred on top.  
Warm the reserved barbeque sauce in a small saucepan over low heat. Pour into a serving 
bowl. Transfer the chicken to a serving platter and serve immediately with the warm 
sauce on the side.  
 



 
 
 
 
 

BBQ Baked Potato 
 
Ingredients: 
 
1 large baked potato  
1/2 pound leftover grilled or barbecued chicken, pulled pork, or ribs, taken off the bone 
and shredded 
1 tablespoon any Wild Thymes BBQ Sauce  
1/2 cup grated Cheddar, plus more for garnish  
Sour cream  
 
Directions: 
 
Preheat oven to 400 degrees F.  Cut a baked potato in half and scoop out flesh. Add your 
choice of meat, BBQ sauce and cheese, to the potato flesh. Stuff potato shell with mixture 
and bake for 10 minutes or until heated through. Top with sour cream and garnish with 
cheese, to taste.  
 
Oven Baked BBQ Baby Back Ribs  Serves 12-14  
 
Ingredients: 
 
8 racks baby back ribs  
1 jar any Wild Thymes Barbecue Sauce  
 
Directions: 
 
Let ribs sit at room temperature 30-60 minutes before cooking. Pre-heat oven to 300 
degrees. Place ribs meaty side up in a shallow baking pan. Now wrap the entire baking 
pan with ribs on it in foil, this really helps to trap in the steam creating juicier ribs. Roast 
for 1 hour.  
 
After 1 hour remove the foil and drain some of the fat. Return ribs to the oven without the 
foil for another hour.  
 
Remove from oven, if necessary remove some fat from the baking pan. Brush on Wild 
Thymes BBQ sauce liberally on both sides and return the ribs to the oven for 1½ hours 
(baste a few times during this time) or until the bones have separated from the meat. 
 
 
 



 
 
 
 
 

Moroccan Barbecued Lamb Chops   Serves 4-6 
 
6 lamb chops 
1 cup Wild Thymes Mad Moroccan BBQ Sauce (any Wild Thymes BBQ Sauce can be 
substituted) 
Salt & Pepper to taste 
 
Pre-heat a grill to medium heat. Apply sauce to chops with dish mop or paint brush. Grill 
to desired doneness, about 3 minutes per side for medium-rare. Baste with sauce each 
time they are turned. 
 
Mamacita’s BBQ Chicken Quesadilla   Serves 8 
 
Ingredients: 
 
4-5 boneless, skinless chicken thighs 
3 cups Wild Thymes Original Mama, Hot Mama or Smokin’ Hot Mamacita BBQ Sauce, 
divided  
Salt and freshly ground pepper  
24 (6-inch) flour tortillas  
2 cups shredded Monterey Jack cheese  
2 cups shredded white cheddar cheese  
1 large red onion, thinly sliced  
1/4 cup olive oil  
Sour cream 
 
Directions: 
 
Place chicken in a medium baking dish. Pour 2 cups of the barbecue sauce over chicken 
and let marinate for 2 hours in the refrigerator. Remove from marinade, season with salt 
and pepper to taste and grill for 7 to 8 minutes on both sides or until tender and cooked 
through. Transfer chicken to a plate and let cool. Preheat oven to 450 F. When chicken is 
cool enough to handle, slice. Toss with the reserved 1 cup of bbq sauce. Place 8 tortillas 
on a flat surface and sprinkle with 2 tablespoons of each of the cheeses and onion slices. 
Top with some chicken. Stack another tortilla on top and repeat. Top with the remaining 
8 tortillas. Brush the top of the tortillas with oil. Place tortillas on a lightly oiled baking 
sheet and bake for 5 to 7 minutes or until golden brown and cheese has melted.  
 
To serve: Place 1 quesadilla on each plate and cut into quarters. Top with a dollop of 
salsa and a dollop of sour cream. 
 



 
 
 
 
 
 
 

Sweet Mustard Coleslaw   Serves 10-12 
 
Ingredients 
1 jar Wild Thymes Mama’s Whistlin’ Dixie BBQ Sauce 
5 pounds finely chopped cabbage  
1/2 cup diced sweet red bell pepper  
2 tablespoons celery seed  
 
Directions: 
 
Place the 5 pounds of finely chopped cabbage into a large mixing bowl. Then pour the BBQ 
sauce over the cabbage. Then add 1/2 cup diced sweet red bell pepper and 2 tablespoons of celery 
seed. Mix until all ingredients are evenly blended.  
 
Barbecued Meatballs  Serves 6 
 
Ingredients: 
 
1 pound ground sirloin  
1 large egg  
1 tablespoon Worcestershire sauce  
2 tablespoons Parmesan, freshly grated  
2 tablespoons finely chopped flat-leaf parsley  
1 teaspoons dried oregano  
1 tablespoon finely chopped basil leaves  
1 cup onion, finely chopped  
1 cup fine dried bread crumbs  
1 clove garlic, minced  
Sea salt, preferably grey  
Freshly ground black pepper  
1 cup water 
1 jar any Wild Thymes BBQ Sauce 
  
Directions: 
 
In a large bowl, mix together the meat, egg, Worcestershire, cheese, parsley, oregano, basil, 
onion, bread crumbs, and garlic, and season with salt and pepper. Add 1/2 cup of water. Knead 
the water into the meat mixture with your hands. Knead and roll meatballs into about 1 1/2-inch 
balls. Place them in shallow saucepan on stove, add another 1/2 cup of water over them, and 
cover. Turn heat to medium, and steam for 35 minutes. 
Using a slotted spoon, remove the meatballs from the pan. Drain the juice out of the bottom of the 
pan, return the meatballs to it and cover them with warm BBQ sauce. 
 



 
 
 
 
 

BBQ Duck Tacos  
 
Ingredients: 
6 duck legs, skin removed  
5 cups duck or chicken stock  
1 jar Wild Thymes Original Mama or Hot Mama BBQ Sauce 
¼ cup chopped fresh cilantro 
¼ cup finely chopped red onion 
Chopped fresh mango 
¼ cup shredded lettuce 
6-inch soft flour tortillas, warmed   
Crème fraiche 
 
Directions: 
Preheat oven to 300 degrees F. Brush the duck legs with the BBQ sauce and place them 
in a baking pan and pour stock around them. Cover the pan, place in the oven, and cook 
for 3 hours or until the duck is done. Shred the duck meat and discard the bones. Cook 
the shredded meat with a 1/4 cup of the BBQ braising liquid in a saute pan over medium 
heat until heated through.  
 
To assemble, put duck on tortilla and then layer with onion, mango, lettuce & cilantro. 
Serve with a dollop of additional BBQ sauce and a dollop of crème fraiche. 
 
Barbecued Vegetables  Serves 6 
 
Ingredients: 
3 red bell peppers, seeded and halved  
3 yellow squash (about 1 pound total), sliced lengthwise into 1/2-inch-thick rectangles  
3 zucchini (about 12 ounces total), sliced lengthwise into 1/2-inch-thick rectangles  
3 Japanese eggplant (12 ounces total), sliced lengthwise into 1/2-inch-thick rectangles  
12 cremini mushrooms  
1 bunch (1-pound) asparagus, trimmed  
12 green onions, roots cut off  
1/4 cup any Wild Thymes BBQ Sauce 
 
Directions: 
Place a grill pan over medium-high heat or prepare the barbecue (medium-high heat). 
Brush the vegetables with 1/4 cup BBQ sauce. Working in batches, grill the vegetables 
until tender and lightly charred all over, about 8 to 10 minutes for the bell peppers; 7 
minutes for the yellow squash, zucchini, eggplant, and mushrooms; 4 minutes for the 
asparagus and green onions. Arrange the vegetables on a platter. Serve the vegetables, 
warm or at room temperature. 



 
 
 
 
 
 

Oven Barbecued Salmon with Mango Pineapple Salsa  Serves 4 
 
Ingredients: 
 
4 (6-7 ounce) salmon fillets 
½ cup Wild Thymes Thai One On BBQ Sauce 
  
For the Mango Pineapple Salsa:  
2 ripe mangoes, peeled, seeded, and diced  
1 ½ cups fresh diced pineapple 
2 tablespoon red bell pepper, diced fine  
2 tablespoon red onion, finely diced  
1 tablespoon finely diced jalapeño  
2 tablespoons fresh lime juice  
2 tablespoon chopped fresh cilantro  
1 tablespoon rice vinegar  
1 tablespoon olive oil  
salt to taste  
 
Directions: 
 
In a mixing bowl, combine all the mango salsa ingredients and set aside. Let sit out at 
room temperature for 30 minutes before serving. Toss before using.  
 
Preheat oven to 400F. Brush salmon generously with the BBQ sauce and place in a 
shallow roasting pan. Cook 10 minutes or to your desired doneness. Serve with the 
mango salsa. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

Smokin Hot Grilled Pizza 
 
Ingredients: 
Frozen pizza dough, available in most markets 
Flour to sprinkle on surface where you roll out the dough 
Wild Thymes Smokin’ Hot Mamacita BBQ Sauce (any Wild Thymes BBQ Sauce works really 
well) 
Fresh Mozzarella, thinly sliced or grated 
Fresh Basil 
 
Directions: 
Preheat grill to medium-high. Roll out dough according to package directions into a disk about ¼ 
inch thick. Make sure to put some flour on the surface where you are rolling out the dough so it 
doesn’t stick. 
 
When the dough is rolled out to the thickness you would like (remember it will rise a little bit in 
cooking, so make it thinner than what you want the finished pizza to be), put a thin layer of BBQ 
sauce on it, followed by cheese and then the basil.  Put it on the grill until the crust begins to 
brown. Eat it warm and enjoy! 
 
Barbecued Burgers   Serves 4 
 
INGREDIENTS: 
1½ lbs ground beef, turkey or chicken 
1/3 cup of any Wild Thymes BBQ Sauce (don’t even think about using any other BBQ sauce, it 
won’t taste the same, I promise) 
1 tomato, cut into slices 
1-2 tablespoons olive oil 
4 kaiser or brioche rolls, split 
4 leaves green or red leaf lettuce 
 
PREPARATION: 
Prepare grill for direct grilling. Combine ground beef and 2 tablespoons barbecue sauce in large 
bowl. Shape into four patties.  
 
Place patties on grid over medium heat. Grill, covered, 8 to 10 minutes (or, uncovered, 13 to 15 
minutes) for medium doneness or until 160°F in centers of patties, turning and brushing often 
with remaining barbecue sauce.  
 
Meanwhile, brush tomato and onion slices with oil. Place on grid. Grill tomato slices 2 to 3 
minutes and onion slices about 10 minutes. Just before serving, place rolls, cut side down, on 
grid; grill until lightly toasted. Serve patties on rolls with tomatoes, onions and lettuce.  Brush 
with some extra BBQ sauce if desired! 


