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The Castillo Family Provecho!
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Tacu Tacu

Braised short ribs

Tacu Tacu

For oven reheating:

Step 1: Preheat oven to 375˚F.

Step 2: Remove tacu tacu from 

package and place in oven-safe dish.

Step 3: Let reheat thoroughly in 

oven for about 20 minutes.

Step 4: Remove and ready to eat!

Step 1: Remove tacu tacu 

from package and place in an 

microwave safe dish. Drape a 

damp paper towel over the 

tacu tacu.

Step 2: Microwave for 3 

minutes.

Step 3: Remove the tacu tacu 

from microwave and enjoy!

Step 1: Remove short ribs from package and place 

in a sauté pan with extra au jus in packet. 

Step 2: Add sauce, potato, carrot, & peas mixture to 

pan. Bring it to a boil, then reduce to a simmer.

Step 3:  Simmer for 15 minutes on medium-high 

heat. until sauce thickens.

Step 4: Remove from pan & enjoy!

Braised 
Short Ribs

For Stovetop:

arroz chaufa

Step 1: Remove arroz chaufa from package and 

place in a microwave-safe dish.

Step 2: Microwave for 3 minutes. Stir halfway, 

to disperse heat.

Step 3: Remove the arroz chaufa from 

microwave and enjoy!

For Microwave:

Jasmine rice

Step 1: Remove jasmine rice 

from package and place in an 

microwave-safe dish. Drape a 

damp paper towel over rice.

Step 2: Microwave for 2 

minutes.

Step 3: Remove the jasmine 

rice from microwave and 

enjoy!

For Microwave:

Step 1: Preheat oven to 375ºF.

Step 2: Remove rotisserie chicken 

from package and place in an 

oven-safe dish. To keep chicken 

moist, pour 3 oz of water in the 

bottom of the dish. Cover with tinfoil 

and place it in the oven. Let the 

chicken roast for about 15 minutes. 

Pollo a la Brasa

For Oven Roasting:

For Microwave:

to 165˚F
Reheating

Rotisserie chicken, cooked over an open flame.

Typical Peruvian rice and beans patty. 

Limon’s tacu tacu sautéed with 

caramelized onions, garlic, Aji Amarillo, 

& Aji Panca sofrito.

Peruvian 

inspired Seco de 

Costillas: Slow 

braised boneless 

beef short ribs in 

a Cabernet 

cilantro broth, 

potatoes, carrots 

& English peas. 

Served with 

jasmine rice.

For video tutorials and more

please visit our website:

www.limonrotisserie.com

Questions? Concerns? Comments?

Email us: orders@limonsf.com

Step 3: Remove the foil and let roast for an 

additional 5-7 minutes to crisp the skin. 

Remove chicken from the oven and enjoy!

Peruvian style fried rice, chicken, green 

beans, carrots, & english peas. 

order@limonsf.com

/limonsf

@limonrotisserie

Connect with us!

Leave us a review & tag us in 
your photos!

#limonathome


