
TRAEGER DAY MENU
FROM THE MAIN COURSE TO DESSERT, OUR HAND-SELECTED RECIPES WILL 

HELP MAKE YOUR TRAEGER DAY CELEBRATION ONE FOR THE BOOKS. 



BBQ
CHICKEN BREAST

EFFORT

1/5
PREP TIME

8 HRS
COOK TIME

25 MINS
HARDWOOD

MESQUITE

6 BONELESS, SKINLESS CHICKEN BREAST

1 1/2 CUP TRAEGER
SWEET & HEAT BBQ SAUCE

SALT AND PEPPER

1 TABLESPOON CHOPPE
 PARSLEY, FOR GARNISH

INGREDIENTS PREPARATION

Place chicken breasts and 1 cup of Traeger Sweet & Heat 
BBQ Sauce in a resealable bag or large bowl, and gently 
turn to cover chicken evenly in the sauce. Marinate in the 
refrigerator overnight.

When ready to cook, set Traeger temperature to 450ºF and 
preheat, lid closed for 15 minutes.

Remove chicken from marinade and season with salt
and pepper.

Place chicken directly on the grill grate and cook for 
10 minutes on each side flipping once or until internal 
temperature reaches 150ºF.

Brush on remaining 1/2 cup of Traeger Sweet & Heat BBQ 
Sauce while chicken is still on the grill, and continue to 
cook 5 to 10 minutes longer or until a finished internal 
temperature of 165ºF.

Remove chicken from grill and let rest 5 minutes before 
serving. Sprinkle with chopped parsley. Enjoy!



REVERSE SEARED
TRI-TIP

WITH CHIMICHURRI SAUCE 
EFFORT

2/5
PREP TIME

20 MINS
COOK TIME

1 HR
HARDWOOD

HICKORY

1 (4-5 LB) TRI-TIP, TRIMMED

TRAEGER BEEF RUB

CHIMICHURRI:

2 CUP PACKED FRESH ITALIAN PARSLEY

4 TEASPOON DRIED OREGANO OR 1/4 CUP 
PACKED FRESH OREGANO LEAVES

4 CLOVE GARLIC, PEELED AND SMASHED

1 CUP EXTRA-VIRGIN OLIVE OIL

1/4 CUP RED WINE VINEGAR

1/2 TEASPOON KOSHER SALT

1/4 TEASPOON FRESHLY GROUND BLACK 
PEPPER

1/2 TEASPOON RED PEPPER FLAKES

INGREDIENTS PREPARATION

Season tri-tip liberally with Traeger Beef rub. Allow to sit 
at room temperature for 30 minutes.

Place all ingredients for chimichurri in a blender and pulse 
until it reaches a chopped-like consistency.

When ready to cook, set Traeger temperature to 225ºF 
and preheat, lid closed for 15 minutes. For optimal flavor, 
use Super Smoke if available.

Place tri-tip directly on the grill grate and smoke for 60-
90 minutes or until an instant read thermometer inserted 
in the thickest part of the meat registers 125ºF.

Remove meat from grill and increase grill temperature up 
to 500ºF. Preheat, lid closed for 15 minutes.

Place tri-tip back on grill and sear for 5 minutes per side.

Remove from grill and let rest 10 minutes.

Slice tri-tip against the grain and serve with chimichurri 
sauce on the side or spoon over the top. Enjoy!



TWICE
BAKED POTATOES

EFFORT

2/5
PREP TIME

25 MINS
COOK TIME

1 HR
HARDWOOD

HICKORY

8 MEDIUM RUSSET POTATOES

2 CUP HOT MILK

12 TABLESPOON BUTTER, MELTED

2 TABLESPOON MINCED CHIVES, OPTIONAL

6 STRIPS COOKED BACON, CRUMBLED

SALT AND PEPPER

2 CUP SHREDDED CHEDDAR CHEESE

ADDITIONAL MINCED CHIVES, FOR GARNISH

INGREDIENTS PREPARATION

When ready to cook, set Traeger temperature to 450ºF 
and preheat, lid closed for 15 minutes.

Scrub the potatoes under cold running water and pat dry 
with paper towels. Poke in several places with a fork.

Arrange the potatoes directly on the grill grate and bake 
for about 1 hr and 15 minutes, or until the potatoes are 
cooked through.

Use oven mitts to transfer the potatoes to a rimmed 
baking sheet. Let the potatoes cool slightly for 5 to
10 minutes.

Reduce grill temperature to 375ºF.

Cut the potatoes in half lengthwise, and scoop the potato 
flesh into a bowl leaving a 1/4 inch shell.

With a mixer, whip the potatoes on low speed for about 
30 seconds. Slowly add the hot milk and melted butter. 
Increase the speed to medium-high and whip until the 
potatoes are fluffy and smooth, roughly 1-1/2 to 2 minutes.

Stir in the chives and bacon. Add salt and pepper to taste.

Lay the hollowed-out potato skins on a large baking sheet 
and fill each skin to heaping with the whipped potato 
filling. Top each potato half with a generous sprinkling
of cheese.

Cook at 375ºF for 20 minutes or until golden brown and 
cheese is melted.

Remove from grill and top with chives, if desired. Enjoy!



TRAEGER
SMOKED COLESLAW

EFFORT

1/5
PREP TIME

15 MINS
COOK TIME

20 MINS
HARDWOOD

MAPLE

1 HEAD PURPLE CABBAGE, SHREDDED

1 HEAD GREEN CABBAGE, SHREDDED

1 CUP SHREDDED CARROTS

2 SCALLIONS, THINLY SLICED

DRESSING:

1 1/2 CUP MAYONNAISE

1/8 CUP WHITE WINE VINEGAR

1 TEASPOON CELERY SEED

1 TEASPOON SUGAR

SALT AND PEPPER

INGREDIENTS PREPARATION

When ready to cook, set Traeger temperature to 180ºF 
and preheat, lid closed for 15 minutes. For optimal flavor, 
use Super Smoke if available.

Spread cabbage and carrots out on a sheet tray and 
place directly on the grill grates. Smoke for 20 to 25 
minutes or until cabbage picks up desired amount
of smoke.

Remove from grill and transfer to the refrigerator 
immediately to cool. While cabbage is cooling, make
the dressing.

For the dressing, combine all ingredients in a small bowl 
and mix well.

Place smoked cabbage and carrots in a large bowl and 
pour dressing over them. Stir to coat well.

Transfer to a serving dish and sprinkle with scallions. 
Enjoy!



BAKED
BLUEBERRY SLAB PIE

EFFORT

2/5
PREP TIME

30 MINS
COOK TIME

45 MINS
HARDWOOD

CHERRY

5 CUP ALL-PURPOSE FLOUR,
PLUS MORE FOR DUSTING

1/4 CUP GRANULATED SUGAR

1 TEASPOON KOSHER SALT

2 CUP COLD UNSALTED BUTTER,
CUT INTO 1/2 INCH CUBES

8 TABLESPOON ICE WATER

1 EGG

1/4 CUP COARSE SUGAR

FOR THE FILLING:

10 CUP (2-1/2 LBS) BLUEBERRIES,
FRESH OR THAWED

1/2 CUP GRANULATED SUGAR

2 TABLESPOON CORNSTARCH

2 TEASPOON GRATED LEMON ZEST

1 TEASPOON VANILLA EXTRACT

1 PINCH KOSHER SALT

INGREDIENTS PREPARATION

To make the pie dough: In a food processor, combine the flour, 
granulated sugar and salt and pulse a few times until blended. Add 
the cold butter pieces and pulse until the mixture resembles coarse 
meal, about 10 pulses.

Add 8 tablespoons of the ice water and pulse 2 or 3 times. The 
dough should hold together when squeezed with your fingers but 
should not be sticky. If it is crumbly, add more water 1 tablespoon at 
a time, pulsing twice after each addition.

As soon as the dough holds together, turn it out onto a work surface, 
using your hands to bring it together. There should be visible 
striations of butter.

Divide the dough in half and shape each half into a rectangle. Wrap 
the rectangles separately in plastic wrap and refrigerate for at least 
2 hours or up to overnight. Let the dough stand at room temperature 
for 30 minutes before rolling out.

For the filling: In a large bowl, toss together the blueberries, 
granulated sugar, cornstarch, lemon zest, vanilla and salt. Let stand 
while you roll out the dough.

On a lightly floured work surface, roll out 1 dough rectangle into a 22 
x 18-inch rectangle about 1/8 inch thick.

Wrap the dough around the rolling pin and unroll it on top of a 
rimmed baking sheet. Gently press the dough into the bottom and 
sides of the pan. Trim the edges with scissors or a knife, leaving a 
1/2 inch overhang. Refrigerate while rolling out the dough for the 
lattice crust.

Roll out the remaining dough rectangle into a 22 x 18-inch rectangle. 
Use a ruler to mark six 1-inch spaces along the short sides
of the dough.

With a fluted pastry roller, a pizza cutter or a knife, cut six 1 x 22 
inch strips from the dough. Gather up the scraps and re-roll the 
dough into an 18 inch square. Again, mark 1-inch spaces along the 
dough and cut six 1 x 18-inch strips from the dough.

You will use only 5 of each size strips for the lattice, but you’ll have 
an extra in case 1 breaks. If the dough becomes too warm at any 
point, refrigerate it before continuing.

To make the lattice crust, pour the blueberry filling into the chilled 
bottom crust and spread it out evenly. Place 5 of the longer strips 
lengthwise across the pie, spacing them equal distance apart.

Fold back every other strip halfway and lay down a short strip 
perpendicular across the unfolded strips. Repeat to place a total of 
5 strips of dough evenly across the top, folding back the alternate 
strips each time.

Trim any overhang of lattice strips. Pinch the lattice strips onto the 
dough on the rim of the baking sheet to make sure they
bake together.

Beat the egg with 1 teaspoon water. Brush the lattice crust with 
beaten egg mixture and sprinkle with the coarse sugar. If the dough 
is very warm, refrigerate for 10 minutes before baking.

When ready to cook, set Traeger temperature to 400°F and preheat, 
lid closed for 15 minutes.

Place the slab pie directly on the grill grate, close the lid, and 
bake until the crust is golden and the filling is bubbling, about 45 
minutes, tenting the pie with aluminum foil if the top is browning 
too quickly.

Transfer the baking sheet to a wire rack and let the pie cool for at 
least 1 hour before slicing and serving. Enjoy!


