[bookmark: _gjdgxs]HEATING INSTRUCTIONS
[bookmark: _9wtcnhk19o2r]FOR BEST RESULTS HAVE FOOD AT ROOM TEMP FOR AT LEAST 1 HOUR BEFORE HEATING

Stuffed Mushrooms - Heat uncovered at 350 for 25-35 minutes
Crab Cakes - Heat uncovered at 350 for 20-30 minutes
Spinach Dip - Unwrap and Pour Spinach Dip into Bread Bowl
Buffalo Chicken Dip - Heat uncovered at 350 for 15-25 minutes
Clams Casino Dip – Heat uncovered at 350 for 15-25 minutes
Sausage and Peppers – Heat Covered at 350 for 30-40 minutes
Corn Souffle - Heat Covered at 350 for 30-35 minutes
Mac and Cheese - Heat uncovered at 350 for 30-40 minutes
Whipped Sweet Potatoes - Heat Covered at 350 for 30-40 minutes
Roasted Garlic Mashed Potatoes - Heat Uncovered at 350 for 30-40 minutes
Brussels Sprouts – Heat Uncovered at 350 for 30-40 mins
Soup - Heat on Stove top in a pot or Crack lid open and microwave until hot
Roasted Red Potatoes – Heat Uncovered at 350 for 30-40 minutes
Bourbon Vanilla Pie - KEEP FROZEN UNTIL SERVING
Cider -Heat on stove top and spike it with Bourbon, Cinnamon Whiskey, Rum or your favorite Spirit
Shepherds Pie - Heat Uncovered at 350 for 40-50 minutes
Penne Vodka – Have pasta at room temp for 1 hour Heat Covered @ 350 for 30-35 mins
Pasta Di Pesce - Have pasta at room temp for 1 hour.  heat covered @350 for 25-35 mins. 
Eggplant Parm – Heat Uncovered at 350 for 30-40 minutes
Chicken Scarpariello – Heat Covered at 350 for 30-40 minutes 
Baked Ziti – Heat uncovered at 350- for 40-50 minutes
[bookmark: _7twb4msje3ii]Honey Roasted Carrots –  Heat uncovered at 350 for 30-35 minutes
Short Ribs – Heat covered at 350 for 30-40 minutes
Ham – Heat Uncovered at 350 for 30-35 minutes
Filet Mignon – Have meat at Room Temp for at least one hour prior to heating. Heat uncovered at 350 for 20-30 minutes for desired doneness. Heat Sauce on the stove and serve with meat. (DO NOT HEAT CREMA, SERVE AT ROOM TEMP)
[bookmark: _vjn9vmjb35qo]Chicken Francaise - Heat Covered at 350 for 35-40 mins
[bookmark: _xe3ac39r8hny]Jambalaya - HEat COvered at 350 for 30-35 mins
[bookmark: _b86xuf8x7lnr]Chicken Fingers - Heat uncovered at 350 for 25-30 mins
[bookmark: _ezb7t65anktf]Ribs - Heat Covered at 350 for 35-40 mins
[bookmark: _dimrz1j0f1lt]Brisket - Heat Covered at 350 for 30-35 mins
Nibblers - Heat Uncovered @ 350 for 20-25 mins
Chicken Divan - Heat uncovered @350 for 30-40 mins
Broccolini- heat covered @350 for 25-30 mins
Roasted Vegetables - heat uncovered at 350 for 30-40 mins
