Heating Instructions Master List 

For Best Results, leave food at Room Temperature for at least one hour before Heating
All Ovens should be Preheated to 350 Degrees Fahrenheit 

From the Smoker
Pulled Pork - Heat Covered for 30-40 Minutes
Brisket - Heat Covered for 30-40 Minutes
Smoked Chicken - Heat covered for 30-40 Minutes
Wings - Heat uncovered for 20-30 Minutes
Ribs - Heat covered for 35-40 Minutes
Bomb - Heat covered for 30-40 Minutes
Short Ribs - Heat Covered for 30-40 Minutes
Chili - Heat covered for 30-35 Minutes

Signature Creations
Butternut Squash Penne - Heat covered for 30-35 Minutes
NoCo Balls - Heat covered for 20-25 Minutes
Mac & Cheese - Heat Uncovered for 30-40 Minutes
Sweet Onion Chicken - Heat covered 30-40 Minutes
Jambalaya - Heat covered for 30-35 Minutes
Pulled Chicken - Heat covered for 30-40 Minutes
Maple Bourbon Glazed Pork Loin - Heat covered for 25-30 Minutes
Shepherds Pie - Heat covered for 30-40 Minutes
Flank Steak - Heat uncovered for 10-15 minutes or until desired doneness
Filet Mignon - Have meat at Room Temp for at least one hour prior to heating. Heat uncovered for 20-30 minutes or until desired doneness.
Sausage & Peppers - Heat Covered for 45–60 Minutes
 Marsala - Heat Covered for 45 Minutes
Chicken Franchaise - Heat Covered  for 35-40 Minutes
Eggplant Parm -  Heat Uncovered for 30-40 Minutes
Baked Ziti - Heat uncovered for 40-50 Minutes
Penne ala Vodka - Heat Covered for 30-35 mins

Low Carb, Healthy Options
Lemon Chicken and Zoodles - Heat Covered for 30-40 Minutes
Spaghetti Squash Shrimp Scampi - Heat Covered for 30-35 Minutes
Penne Pasta or Zoodles with Grilled Chicken and Spinach - Heat Covered for 30 Minutes
Beef or Chicken & Broccoli - Heat Covered for 45 Minutes
Chicken Divan -  Heat uncovered for 30-40 Minutes
Chicken Cacciatore - Heat Covered for 30-40 Minutes

NoCo Appetizers
Sweet Chicken Nibblers - Heat for 20-25 Minutes
NoCo Rice Balls - Heat Uncovered for 15-20 Minutes
Mac and Cheese Eggrolls - Heat Uncovered for 15-25 Minutes
Mini Crab Cakes - Heat Uncovered for 25 Minutes
Sausage Bites - Heat Uncovered for 15–25 Minutes
Pigs in a Blanket - Heat Uncovered for 15-25 Minutes
Assorted Mini Quiche - Heat Uncovered for 15-25 Minutes

Sides
Roasted Potatoes -  Heat Uncovered for 30-40 Minutes
Roasted Garlic Mashed Potatoes - Heat Uncovered for 60 Minutes
Fried Rice - Heat Covered for 25-30 Minutes
Roasted Mixed Vegetables - Heat Uncovered for 30-40 Minutes 
Green Bean Casserole - Heat uncovered for 30-40 Minutes
Green Bean Almondine - Heat Covered for 25-35 Minutes 
Honey Glazed Carrots - Heat uncovered for 30-35 Minutes
BBQ Baked Beans - Heat Covered for 25-30 Minutes
Corn Soufflé - Heat Covered for 35–45 Minutes
