
salute!

STUFFED PORCHETTA
Preheat oven to 350º.
Remove top portion of container porchetta arrives in.
Pour 1⁄4 cup of hot water on sides of the porchetta,
in the bottom container.
Cover the porchetta with aluminum foil. This is what
you will reheat the porchetta in.
    a. *Chef Tip* if you have chicken stock on hand   
 at home, use 1/4 cup of chicken stock instead  
 of water.
Place dish in oven and cook covered for 8-10 minutes.
    a. *Optional*: Switch oven setting to broil and   
 finish under the broiler for 2-3 minutes
 until golden.
Take dish out of oven and let it rest for 3 minutes, 
covered. After 3 minutes, remove foil and serve.
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GRAVY
Pour gravy or soup into a saucepan large enough to
hold all of the contents.
Using a cooking range or stove, turn heat to medium.
Make sure to stir to prevent any sticking.
Continue to stir liquid until it is hot (it should
be steaming). This should take about 6-7 minutes.
Once liquid is hot, serve.

WHIPPED POTATOES
Put potatoes into a medium sauce pan and heat slowly, 
stirring potatoes until they are hot throughout.
    a. Adjust seasoning as needed.

STUFFING • LASAGNA • ARANCINI
Remove container lid and cover with aluminum foil.
In the same pre-heated oven that the porchetta is 
in—place stuffing onto the middle or lower shelf and 
let bake for 15 minutes. 
    a. Remove foil and let the top get nice and crispy  
 for another 6-8 minutes.
Sprinkle with herbs and serve immediately.

GREEN BEANS & ARTICHOKES
Preheat the oven to 350º.
Remove top portion of the packaging that vegetables 
arrive in.
Cover with foil and place dish in the oven to
cook for 8-10 minutes, or until hot in the middle.
Take the dish out of oven and let it rest for
2 minutes, covered.
After 2 minutes, remove foil and serve.

FALL HARVEST SALAD
Keep chilled until ready to serve.
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