CULINARY

HEATING INSTRUCTIONS

AT THE TABLE

Soup, Celery Root Bisque, Broccoli Rabe Pesto:

Stovetop: Pour into saucepan & heat over medium-low heat, stirring frequently to prevent scorching, until hot, about
10-15 minutes. DO NOT BOIL. Add pesto on each serving at the last minute for garnish.

Soup, Carrot, Fennel & Pistachio:
Stovetop: Pour into saucepan & heat over medium-low heat, stirring frequently to prevent scorching until hot, about
10-15 minutes. DO NOT BOIL. Add cream on each serving at the last minute for garnish.

Mashed Potatoes, Daily Driver Cultured Butter:
Oven: Transfer to your own oven-safe dish & cover with foil. Reheat in a 350°F oven until heated through, roughly
30-40 minutes. Stir every 5 minutes to ensure even heating. Also microwaving covered m small spurts will work well.

Whipped Japanese Sweet Potatoes, Vermont Maple Syrup:
Oven: Transfer to your own oven-safe dish & cover with foil. Reheat in a 350°F oven until heated through, about
20 minutes. Also microwaving covered in small spurts will work well.

Brussel Sprouts, Hobb’s Applewood Smoked Bacon Lardons:
Oven: Transfer to your own oven-safe dish & loosely cover with foil. Reheat in a 350°F oven until heated through,
about 20-30 minutes.

Roasted Turkey Gravy:
Stovetop: Reheat in a saucepan & warm over medium heat, whisking continuously.

Cabernet Beef Jus:
Stovetop: Reheat in a saucepan & warm over medium heat, whisking continuously.

TURKEY ALTERNATIVES
Petit Bistro Filets, Marinated & Trussed:

Grill or roast to your liking. Remove trussing string & slice.

Pork Tenderloin, Marinated & Trussed:

Grill or roast to your liking. Remove trussing string & slice.

BLC Classic Glazed Nugget Ham:

Heat uncovered in a low oven at 300°F for approximately 15 minutes.

SWEETS & TREATS

Sticky Toffee Pudding, Pecans & Brown Sugar:

Place in a preheated 325°F oven for approximately 15 minutes, or until warmed through. Pour over warmed toffee
sauce & serve.

Bittersweet Chocolate Espresso Torte:
Slice with a thin, sharp knife. Heat & clean the blade under running hot water between each slice.

OTHER
Enchiladas Verdes:

Preheat oven to 350°F and bake covered for 1 hour.

Breakfast Burritos:
From the fridge - remove plastic wrap, then microwave for 6 minutes at half power. If needed, microwave at full
power for 1-minute increments or until warm through.

Orecchiette Pasta Bake/Lasagna:

Preheat oven to 350°F and bake covered for 30 minutes.

Empanadas:
Preheat oven to 350°F and bake for 10-15 minutes.
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