
40min 2 Servings

�BBQ Shredded Beef Fries
with Cheddar & Scallions

Who said you can't have fries for dinner? When they're loaded with BBQ

pulled pork, melted cheddar cheese, and crisp scallions, they're the ONLY

thing we want for dinner. We've got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Soy (6), Milk (7). May contain

traces of other allergens. Packaged in

a facility that packages gluten

containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 650kcal, Fat 35g, Carbs 55g,

Protein 34g

Preheat oven to 450°F with racks in the

lower third and center.

Cut potatoespotatoes into ½-inch thick fries (no

need to peel). Toss on a rimmed baking

sheet with 2 tablespoons oil2 tablespoons oil and aa

generous pinch each of salt and peppergenerous pinch each of salt and pepper.

Bake on lower oven rack until well-

browned, about 20 minutes. Flip fries and

continue cooking until crisp and browned,

10–15 minutes more.

While friesfries bake, trim ends from scallionsscallions

and thinly slice, keeping dark greens

separate for serving.

Heat 1 tablespoon oil1 tablespoon oil  in a medium

ovenproof skillet over high. Add shreddedshredded

beefbeef and scallion whites and light greensscallion whites and light greens ;

break up beef into smaller pieces. Cook,

stirring occasionally, until browned, 3-5

minutes. Remove from heat; stir in 33

tablespoons watertablespoons water and half of the BBQhalf of the BBQ

saucesauce until combined, scraping up any

browned bits from the bottom. Transfer to

a bowl.

Transfer friesfries to same skillet. Top with halfhalf

of the cheeseof the cheese, then top with beefbeef. Sprinkle

remaining cheese over top. Bake friesfries on

center oven rack until cheesecheese is melted, 2–

5 minutes (watch closely as ovens vary).

Serve shredded beef BBQ friesshredded beef BBQ fries  drizzled

with remaining BBQ sauceremaining BBQ sauce and sprinkled

with scallion dark greensscallion dark greens . Enjoy!

What were you expecting, more steps? You're not gonna find them here! Kick

back, relax, and enjoy your Dinnerly!

2 russet potatoes•

2 scallions•

2 oz barbecue sauce•

2 oz shredded cheddar-
jack blend 

•

7

½ lb shredded beef • 1,6

neutral oil•

kosher salt & ground
pepper

•

rimmed baking sheet•

medium ovenproof skillet•

1. Bake fries1. Bake fries 2. Slice scallions2. Slice scallions 3. Cook beef3. Cook beef

4. Bake & serve4. Bake & serve 5. ...5. ... 6. ...6. ...

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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