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 What’s in the Box?


The 4th of July Box


•6 Burger Patties 


•House made 
Hotdogs


•Chicken Breast


July 1-4, 2026

Type to enter text

“Raise a glass to freedom, something they can 
never take away.” 


-Lin Manuel Miranda


Pendulum’s Not So Simple Hot Dog

As a staple of American cuisine, it's often surprising to hear just how much goes 
into making a single batch of hot dogs! At Pendulum the process begins when 
we break down the bottom round and set it aside. We use the bottom round 
because it is very lean, and in the process it is critical to control the fat content 
that is added.

The bottom round generally weighs around four and a half pounds, and once it has been 
removed and trimmed up, it goes into the meat grinder with a special curing salt mix! We then 
put it through an even finer grinder, placing the results in a walk-in fridge to cure. Next we 
grind three pounds of beef fat in the same way, chilling both the meat and the fat separately.

After both have chilled appropriately, we put the lean meat, fat, ice and the hot dog seasoning 
mix we make in the shop, and run it again in the grinder.  It then goes into a mixer to form the 
perfect emulsion, making sure it stays cold to hold that bond together. The mixer only holds 
thirty pounds and that is about the same capacity as the smoker, so we make batch after batch.

Next the mixture is stuffed into a natural sheep casing and hung on smoke sticks overnight to 
dry and to form a pellicle, which is a thin membrane which will prevent the smoke from 
penetrating too deeply into the hot dog. The next morning they go into the smoker for about 
two hours, take a poach in water until cooked and finally iced down before they are ready to 
sell!

We are closed Sat, July 4th. Saturday pickups, please plan to pickup Wed-Fri, July 1-3.



Zesty Lemon Herb 

Grilled Chicken

Ingredients:

2 boneless, skinless chicken breasts

1/4 cup olive oil

1/4 cup fresh lemon juice

3 cloves garlic, minced

1 tsp dried oregano

1/2  tsp salt

1/2 tsp freshly ground black pepper

1/4 tsp chili powder


Instructions:

Pound for Perfection: Place the chicken breasts in a zip-top bag and use a 
meat mallet to pound them to a uniform thickness. This prevents the thinner 
ends from overcooking before the center is done.


The Marinade: Whisk the olive oil, lemon juice, garlic, oregano, salt, pepper, 
and chili powder together in a small bowl.


Marinate: Pour the marinade over the chicken in the bag, seal, and refrigerate 
for 30 minutes to 2 hours.


Grill: Preheat your grill to medium-high heat (about 450°F). Grill the chicken for 
4–5 minutes per side, until it releases easily from the grates and registers an 
internal temperature of 160°F.


Rest and Serve: Transfer to a plate, cover with foil, and let it rest for 5 minutes. 
The internal temperature will rise to 160°F, resulting in a perfectly juicy bite.


It is time to get those 4th of July burger 
and hotdog preorders in! All orders must 

be received by Monday, June 29th.

https://forms.gle/2i4kY8hBd7bvwiECA


https://forms.gle/2i4kY8hBd7bvwiECA?fbclid=IwZXh0bgNhZW0CMTAAYnJpZBExZFFGdnBrWkFFTnVGbGZLbHNydGMGYXBwX2lkEDIyMjAzOTE3ODgyMDA4OTIAAR5OLHZMZEUt16gfqGJDGaH0W0aB5ri6OGoxPAaA8uYssfHyVM6RSLl0OnTCbQ_aem_3DdNiIDdW4nBHY4G6ISH7w

