
Vegetables Unleashed Thanksgiving Feast
HEATING & PLATING INSTRUCTIONS

MICROWAVE METHOD
Place rice into microwave safe dish and heat for 3 minutes or 
until hot throughout. Set aside for plating. Place squash pieced 
into microwave safe dish and heat for 2-3 minutes or until hot 
throughout. Set aside for plating. Heat gravy in microwave safe 
dish for 3 minutes or until hot throughout. Set aside for plating.

OVEN/STOVE TOP METHOD
Place squash onto baking sheet and place into preheated oven 
set at 350 degrees. Cook for 8 minutes or until squash is hot 
throughout. Place a small amount of water (about ½ cup) and 
rice into large sauté pan and heat over medium heat stirring 
frequently so the rice does not stick to the pan, set aside for 
plating. Place gravy into a separate small sauce pot and heat 
over medium heat, stirring frequently until gravy reaches 
desired temperature. Set aside for plating.

Stuffed Roasted Butternut Squash with Mushroom Gravy
ROASTED BUTTERNUT SQUASH, WILD RICE PILAF, MUSHROOM GRAVY

PLATING
Place hot squash onto serving dish, 
evenly mound the hot rice into both 
pieces of squash. Top with hot gravy, 
any extra gravy can be served on the 
side. 

PLATING
Arrange beets onto serving dish, evenly distribute the walnuts, 
goat cheese, and orange segments. Drizzle with EVOO and 
garnish with orange curls and watercress leaves.

Roasted Beets with Citrus and Goat Cheese
ROASTED BEETS, ORANGE SEGMENTS, ORANGE CURLS, TOASTED 
WALNUTS, GOAT CHEESE, WATERCRESS, EXTRA VIRGIN OLIVE OIL

PREP + PLATING
Cut apple into even slices. Place kale into serving bowl or plate, 
arrange all ingredients evenly onto kale. Serve dressing on the 
side or tossed into the salad.

Apple-Y Ever After Family Sized Salad
KALE, ROASTED BUTTERNUT SQUASH, HONEY CRISP APPLE, GOAT CHEESE, 
DRIED CRANBERRIES, ROASTED PUMPKIN SEEDS, PUMPKIN SPICED PECANS, 

MICROWAVE METHOD
Remove vegetables from metal pan and place into 
microwave- safe dish. Heat for 3 minutes or until hot throughout. 
Serve immediately.

OVEN METHOD
Preheat oven to 350 degrees and place vegetables into oven 
safe dish. Heat for 15 minutes or until hot throughout. 
Serve immediately.

Fall Roasted Veggies

OVEN METHOD
If not serving in provided pan, spray a 2 qt. casserole dish with 
pan spray or lightly grease with oil. Transfer potato mixture into 
greased pan and top with provided cheese. Spray a piece of foil 
with pan spray and cover the dish sprayed side down to prevent 
cheese from sticking. Place into preheated oven set at 350 
degrees and bake for 20-25 minutes or until mixture is bubbly. 
Remove foil and continue to cook for 10 minutes to brown the 
cheese. Remove from oven and allow to rest for 10 minutes. 

Potato Au Gratin
TRIO OF CHEESES, PARSLEY

OVEN METHOD
Place stuffing into oven safe serving dish. Cover with foil and 
place into preheated oven set to 350 degrees. Heat until 
internal temperature reaches 165 degrees, about 15-20 minutes. 
Remove foil and continue to cook for another 5 minutes to 
brown the top. Serve immediately.

Cornbread Stuffing

MICROWAVE METHOD
Place sliced bread portions into microwave for 10-15 seconds 
until warm.

OVEN METHOD
Place sliced bread portions into preheated oven set at 300 
degrees. Bake until warm throughout, about 5-6 minutes.

CHEF’S NOTE
Allow butter to rest at room temperature for 1 hour prior to 
serving. This will allow the butter to soften and become easier to 
spread.

Pumpkin Breakfast Bread
PUMPKIN BREAKFAST BREAD, CINNAMON HONEY BUTTER

STOVETOP & OVEN METHOD
Place Acorn squash onto baking sheet and heat in a preheated 
oven set at 350 degrees for about 10 minutes or until hot 
throughout. While squash is reheating. Place chickpeas in a 
small pot and heat over medium high heat for 2-3 minutes,
stir frequently so the chickpeas don’t stick to the pan. Set hot 
chickpeas and squash aside for plating.

Roasted Acorn Squash with Chickpeas and 
Pumpkin Seed Chimichurri
ROASTED ACORN SQUASH, SAUTÉED CHICKPEAS, PUMPKIN SEED 
CHIMICHURRI, GARLIC YOGURT, PEA SHOOTS, EXTRA VIRGIN OLIVE OIL

PLATING
Arrange squash on plate or platter skin side down and spoon equal amounts of chickpea mixture into 
the squash. Spoon 2 heaping tablespoons of chimichurri over chickpeas and squash. You will have some 
leftover to serve on the side. Drizzle with yogurt sauce and top with a large bunch of pea shoots. Drizzle 
EVOO over the entire dish. Serve immediately.


