
Ají Amarillo sauce

Step 1: Preheat oven to 350ºF.
Step 2: Remove rotisserie chicken from packaging and place 
chicken in an oven-safe dish. 
*To keep the chicken moist, pour a cup water in the bottom of the 
dish. 
Step 3: Cover the dish with tinfoil and place it in the oven. 
Step 4: Let the chicken roast for approximately 25 minutes. 
Remove the foil and let roast for an additional 5 minutes to 
crisp up the skin. 
*Check internal temperature of the chicken, it must reach 165˚F. 
Step 5: Once chicken is thoroughly reheated, remove chicken 
from the oven and enjoy!

How to reheat in the oven:
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Enjoy our homemade Ají Amarillo sauce, made with 
huacatay, a Peruvian black mint, and Ají amarillo, a 
Peruvian yellow spicy pepper. Our signature sauce 
goes well with any meal!

St louis style spareribs
Step 1: Preheat oven to 375ºF .
Step 2: Wrap the rack of ribs in aluminum foil.
Step 3: Place them in oven for about 15-20 minutes.
Step 4: Remove foil, and place back into oven for 7 minutes
Step 5: Take out ribs and check internal temperture for 165ºF.
Step 6: If not done, put back in and check every 5 minutes.

Step 1: Preheat oven to 350ºF.
Step 2: Place gratin in oven and reheat for 15-20 minutes.
Step 3: Product must be cooked to an internal temperature 
of 165˚F. Let sit for up to 5 minutes before serving.
* Feel free to add a little butter or hot milk as needed.

Sweet potato au gratin

How to reheat in air fryer:
Step 1: Preheat air fryer to 350ºF.
Step 2: Remove rotisserie chicken from packaging and place 
in air fryer. 
Step 3: Set for 3-4 minutes until rotisserie chicken is crisp 
and heated through.
Step 4: Check internal temperature of the chicken, it must 
reach 165˚F. 
Step 5: Once chicken is thoroughly reheated, remove chicken 
from the air fryer and enjoy!

Pollo a la brasa

Step 1: Preheat oven to 350ºF.
Step 2: Place tacu tacu in oven and reheat for 15-20 
minutes covered. 
Step 3: Product must be cooked to an internal temperature 
of 165˚F. Enjoy!

Tacu tacu
Step 1: Remove green beans from packaging and place into a 
microwave safe dish.
Step 2: Heat green beans in microwave for about 1 - 2 
minutes.  
Step 3: Remove from microwave, careful it may be very hot, 
and toss green beans with spicy mayo and toasted almonds.
Step 4: Ready to serve and enjoy.

Green beans

Step 1: Remove tamales from packaging and place into a 
microwave safe dish.
Step 2: Heat tamales in microwave for about 3 - 4 minutes.  
Step 3: Remove from microwave, caution it may be very hot.
Step 4: Ready to serve and enjoy.

Peruvian pork tamales
Step 1: Preheat oven to 350ºF.
Step 2: On a baking tray, place parchment paper and arrange 
empanadas with at least 1/2” of space in between to bake 
evenly. 
Step 3: Bake empanadas for 15-20 minutes in a conventional 
oven. Or 10-15 minutes in a convection oven. 
Step 4: Remove from oven and let cool before eating! Careful 
the filling may be very hot. 

Vegetable empanadas

The Limon familyProvecho!

Reheating instruct ions

Happy thanksgiving!


