NEW YEARS DAY 2023



NEW YEAR’S DAY SPECIAL

January 1, 2022, we will offer our traditional New Year’s Special.
Please email Julie Collier by December 15, 2022, if you choose to opt-out of the promo.
Flyers can be handed out to each guest or stapled to Togo bags during the week for maximum engagement.

New Year’s Day Specials

Special Includes: %2 Rack Baby Back Pork Ribs, Sauerkraut and Black-Eyed Peas, Choice of Side,
Cody’s Bottomless Salad with Garlic Ranch Dressing & Hot Sweet Yeast Rolls with Cinnamon Butter.- $18.99

Drink Special: 2 for 1 Bloody Marys OR Mimosas - $8.99

Cost Breakdown: $18.99 Cost Breakdown: $8.99 Cost Breakdown: $8.99
Traditional Y2 Rack Baby-Back Pork Ribs, 2 for 1 Bloody Mary 2 for 1 Mimosas
Choice of side, Sauerkraut and Black-Eyed Peas
Total Plate Cost  $7.66 Total Drink Cost  $1.86 Total Drink Cost  $0.55
Food Cost 40.33% ($3.72-2for 1) ($1.10-2 for 1)

Food Cost 41.37% Food Cost 12.23%
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FLYER

Available for purchase through TRICOR, please email your orders to the emails below.
Tricor Customer Service: Tricor.CustomerSvc@tn.gov

’I

MEW YEKE

Januargl 2023
BRUNCH WITH US!

Speual includes Sauerkraut and Black -Eyed Peas Choice of Side, Codgg Bottomless
B Salad with Gaﬂ:c Ranch Dressing & Hot Sweet Yeast Rolls with Cinnamon Butter.
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BUILD LIST

NEW YEAR’S-BLACK EYED PEAS

Amount Ingredients Instructions: . .
1 Can (Each) Black Eyed Peas (#10 Can) i15.Ibnrctavrg:dstock pot saute bacon and onion together until bacon
3 Strips (Each) Bacon (Raw, Diced Fine) 2.Add garlic and peas.
1 ; ; . 3. Heat until it reaches 160°F.
 Cup (Vo) Yellov.v Onion (Diced Fine) 4. Season to taste with salt and pepper.
1 TSP (Vol) Garlic (Fresh, Chopped) 5. Place peas into storage containers.
As Needed Salt 6. Cover, label and date. . .
7.Bring to the line for service or keep hot until service.
As Needed Black Pepper

NEW YEAR’S-SAUERKRAUT

Amount Ingredients Instructions: . o
1 Can (Each) Sauerkraut 1. In large stock pot saute onions, carrots and caraway seeds in oil.
2.0nce carrots are tender, add sauerkraut.
1/2 Cup Carrots 3. Heat until it reaches 160°F.
1/2 Cup Yellow Onions 4. Place sauerkraut into storage containers.
5. Cover, label and date.
1/2 TBSP Caraway Seeds 6. Bring to the line for service or keep hot until service.
1tsp Vegetable Oil

©2023 Cody’s Restaurant System. Confidential and Proprietary. All Rights Reserved.




BUILD LIST
RIBS

Instructions:

Amount Ingredients
. Shelf Life: 3 Days
1-30 LB Case (Each) Pork Ribs (Thawed) 1.Rub both sides evenly with rib rub.
1/4 Cup Per Loin (Vol) Cody's Rib Rub Seasoning Mix 2. Place ribs (upright, standing on end) in a roasting pan.
3. Place heated BBQ and water mixture into roasting pan.
1 Gallon (Vo) BBQ Sauce 4. Cover pan with foil and cook in oven at 350°F for 2 to 3 hours.
3 Gallons (Vol) Water 5.Remove ribs from oven and drain juices from pan.

6. Place pan in an ice bath to cool properly so ribs do not break.
7.0nce cooled, remove ribs from pan and place on sheet tray.
8. Individually wrap ribs with plastic wrap, date, and refrigerate.

Culinary Tip: BBQ sauce and water
mixture can be used for up to 5 batches
of ribs. Remove layer of grease and add
water as needed.

RIBS,SAUERKRAUT AND BLACK-EYED PEAS

Instructions:

Amount Ingredients : . . .
1 Each 1/2 Rack of Ribs 1. Place ribs on grill, bone side down. Cook for 4 minutes.
2.When bones start to bubble on the ends, flip over.
4 Ounces (vol) Black Eyed Peas 3. Cook for 3 minutes.
4 Ounces (vol) Sauerkraut 4.Remove from the grill when completely hot.
- 5.Place 1/2 rack on an 11 inch platter.
1 Piece Kale Leaf 6. Place a wet nap and kale on the platter.

7. Place sauerkraut on plate and serve beans in a monkey dish.
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BUILD LIST

2 FOR 1 BLOODY MARY

Instructions:

1.Rim a pint glass with kosher salt.

2. Fill glass with ice.
3. Pour over ice vodka and bloody Mary mix.

4. Garnish with a skewer of pepperoncini, olive, onion, tomato, pickle, and lime.

Amount Ingredients
1/2 oz (vol) Kosher Salt
As Needed Ice
2 oz (vol) Well Vodka
4 oz (vol) Zing Zang Bloody Mary Mix
1 Each 7" Celery Stick with Leaves
1 Each Pepperoncini Pepper
1 Each Green Olive
1 Each Pearl Onion
1 Each Cherry Tomato
1 Each Gherkin Pickle
1 Each Lime Wedge
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BUILD LIST

2 FOR 1 MIMOSAS

Amount Ingredients Instructions:
1 oz (vol) Champagne 1. Pour champaigne into a champaign glass.
4 oz (vol) o) 2.Top with orange juice.
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