Christmas at Home
RE-HEATING INSTRUCTIONS

Thank you for ordering your Christmas meal from us!
Below are cooking instructions on how to re-heat your meal.

All meals are served with Mixed Greens Salad, Jalapeño Corn Bread, and a Dessert platter with
mini seasonal pies, Key Lime Pie, Café Con Leche and More. Merry Christmas and Enjoy!

SALT-ROASTED TURKEY

Served with 50/50 Mashed, Traditional Stuffing, Broccolini, Cranberry Relish, Shallot-Dijon Gravy
1. Take aluminum pans out of refrigerator 30 minutes prior to heating (leave lid on).
2. Preheat oven to 3500F
3. Place pan in oven, and bake for 75 minutes or until internal temperature of 165°F
4. After 15 minutes in oven, drizzle 4 oz of chicken or vegetable stock on top
5. Carefully remove pan from oven, lift up corner of the lid to allow steam to escape.

ZINFANDEL BRAISED SHORT RIB

Served with 50/50 Mashed, Ranch Scented Onion Rings, Grilled Broccolini, Béarnaise
1. Take aluminum pans out of refrigerator 30 minutes prior to heating (leave lid on).
2. Preheat oven to 3500F
3. Place pan in oven with lid on and heat for 60 minutes or internal temperature reached 1650F
4. Carefully remove pan from oven, lift up corner of the lid to allow steam to escape.
5. Place in a serving platter, and top with onion rings and bearnaise sauce.

FAROE ISLAND SALMON

Served with 50/50 Mashed, Grilled Broccolini, Garlic Caper Butter Sauce
1. Take aluminum pans out of refrigerator 30 minutes prior to heating (leave lid on).
2. Preheat oven to 3500F
3. Place pan in oven, and bake for 15 minutes, or internal temperature 1200F-1300F
4. Carefully remove pan from oven, lift up corner of the lid to allow steam to escape.

CORNBREAD

1. Remove plastic from Cornbread and bake at 3500F for 35 minutes.
2. Carefully remove from oven and let sit out for 6-8 minutes, and take off tins.
3. Add maple butter on top.

MASHED POTATO

1. Stir in 1/4 cup of milk, and reheat at 350°F for 45 minutes with lid on.
2. Pull out when internal temperature reaches 165°F, stir and serve.
3. Garnish with chives.

BROCCOLINI

1. Place pan in the oven at 3500F, take lid off, and bake for 25 minutes

SAUCES: GRAVY/GARLIC CAPER SAUCE

1. Place contents into small pot and heat on medium low, stirring occasionally for about 8 minutes, or until it
starts simmering.

Christmas at Home
SIDES
HONEY ROASTED ROOT VEGETABLES

1. Open lid, put in at 350°F oven, cook for 30 minutes.
2. Take out of the oven, and garnish with brown butter lemon almond sauce.

TRUFFLE CREAMED CORN

1. Place into a small pot with a splash of water, warm over medium-low heat until hot.

BRUSSEL SPROUTS

1. Open lid, put in at 350°F oven, cook for 25 minutes.
2. Take out of the oven, and toss in picked mint, thai basil and coconut.

DESSERTS
CAFÉ CON LECHE

1. Bake at 3500F in the aluminum tin for 15 minutes. Flip over and remove from tin when serving.

STICKY TOFFEE PUDDING

2. Bake at 3500F for 15 minutes, serve warm.

