
Chestnut Bisque

Pour bisque into a small sauce pot.

Using a cooking range or stove, place pot on medium heat. Stir 
occasionally, until the bisque is bubbling and 
heated throughout.

Ladle hot soup into bowls, and garnish with a dollop of maple crème 
fraiche and enjoy.
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Slow Roasted Beef Tenderloin

Allow your prime rib to come to room temperature by placing out on 
the counter for 30 minutes or so.

Preheat oven to 350°. 

Remove the lid from the container, slowly pour the provided 
au jus into the container.

Cover the pan tightly with foil and place on the middle rack and cook 
for about 18 minutes. If you prefer your beef to be more cooked, leave 
it in the oven for 8-10  minutes more. 
Serve immediately with provided creamy horseradish and atomic 
horseradish. 
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Whipped Potatoes • Decadent Mac & Cheese

Preheat oven to 350°.

Remove lid from the container and place in the oven for 14-16 minutes 
until heated through and the top is browned and crisp. Serve immedi-
ately.
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Grilled Asparagus

Preheat oven to 350°.

Remove lid from the container and place in the oven for 
10-12 minutes until hot. 

Squeeze the lemon over the top and serve immediately.
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Chocolate Caramel Cake

Place chocolate caramel cake on the counter to reach 
room temperature.

Serve with the provided caramel sauce and whipped cream.
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SERVING

INSTRUCTIONS



Rack of Lamb

Preheat the oven to 400°.

Remove the lid from the container and place in the oven for 15-18 
minutes until desired doneness is achieved. 

Chef Rizza recommends enjoying the lamb at medium temperature, a 
nice warm pink center, which should take about 15 minutes to achieve 
in a 400° oven. Use a meat thermometer, preferably digital, to temp 
the center of the rack of lamb. Pull the lamb from the oven when 130° 
is reached. 

Once removed from the oven, cover the lamb with the lid once again 
and let it rest for 10 minutes. 

Slice in between each bone to create individual chops, or cut 
completely off the rack and slice into medallions. 

Serve with warmed provided lamb jus and enjoy.
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Lamb Jus

Pour lamb jus into a small sauce pot.

Using a cooking range or stove, place pot on medium heat for 15 
minutes until the sauce is bubbling and hot throughout. 

Serve immediately with cooked rack of lamb.
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Shellfish Tower

For Chef's Tips on how to BYO Shellfish Tower, visit DineAmic's 
Holiday Home Hub by scanning the QR Code on included the 
Christmas Card.

ENHANCE YOUR EXPERIENCE
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Jumbo Lump Crab Cakes

Preheat the oven to 400°. 

In a medium sized saute pan, melt 1 tablespoon of butter over medium 
heat. Add the crab cakes and cook for 3 minutes on one side then flip 
it over.

Once you have flipped your crab cake, place the pan in the oven on 
the middle rack for 6-8 minutes, until crab cakes are golden brown 
and crisp on the outside. 

Remove from the oven and serve immediately with provided dijon 
mustard sauce and charred lemon.
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