TRADITIONAL TURKEY HOLIDAY MEAL FOR 10-12
RE-HEATING PROCEDURES (Part 1)

– 2020 –

Please allow 2.5 hours for re-heating the entire meal
{ 2 hours for turkey & 30 minutes for sides }
Our Special Aluminum Pans are Oven-safe & Microwavable!

MARY'S OVEN ROASTED HOLIDAY TURKEY 12-14 LBS
Please see second page Part 2.

MASHED POTATOES 4 LBS
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reach 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

RICH PAN GRAVY 2 LBS
Stove top: Place gravy in a saucepan on low heat, stirring occasionally, until hot.

HARICOT VERT GREEN BEANS 2 LBS
Stove top: Place green beans in a large skillet on medium heat,sauté until heated through. Season to taste with salt and pepper.

TRADITIONAL BREAD STUFFING 4 LBS
Oven: Pre-heat to 350°F. Put stuffing in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until stuffing reaches
140°F in the center. For a moister texture, please mix in 1/4 cup of chicken stock before baking.

MAPLE ORANGE GLAZED YAMS WITH CRANBERRIES 3 LBS
Oven: Pre-heat to 350°F. Put yams in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until yams reach
140°F in the center.

NEW ENGLAND CRANBERRY SAUCE 1 LB
Enjoy chilled or at room temperature.

RUSTIC DINNER ROLLS 8 WHEAT & 8 WHITE
Optional for warm rolls: When turkey is done and your oven is off, use the residual heat to warm the rolls. Place rolls on a sheet pan
and put in the oven for 10 minutes.

HARVEST PUMPKIN PIE 9”
Enjoy at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

TRADITIONAL TURKEY HOLIDAY MEAL FOR 10-12
RE-HEATING PROCEDURES (Part 2)

– 2020 –

Please allow 2.5 hours for re-heating the entire meal
{ 2 hours for turkey & 30 minutes for sides }
Our Special Aluminum Pans are Oven-safe & Microwavable!

MARY'S OVEN ROASTED HOLIDAY TURKEY 12-14 LBS

TO SERVE COLD:
This turkey is fully cooked and delicious served cold.

TO SERVE HOT:
1. Preheat oven to 325°F
2. Remove plastic bag. Plastic leg band can be left in place during heating.
3. Place turkey in roasting pan and add 1 cup of water to bottom of pan
4. Cover turkey loosely with foil
5. Remove foil from top of turkey last 12 minutes to brown
6. Let turkey set for 10 minutes before carving

COOKING TIME: To reheat turkey to 140°F, cook for 2 hours.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

TRADITIONAL HAM HOLIDAY MEAL FOR 10-12
RE-HEATING PROCEDURES

– 2020 –

Please allow 2.5 hours for re-heating the entire meal
{2 hours for ham & 30 minutes for sides }
Our Special Aluminum Pans are Oven-safe & Microwavable!

HOLIDAY SPIRAL HAM 10–12 LBS
Oven: Pre-heat to 300°F. remove ham from the refrigerator and allow it to sit out and come back to room temperature
(about 30 minutes). Place the ham in a pan or baking dish and add 1/2 cup of water to the bottom of the pan.
Cover with foil and place in the oven for 12 minutes per pound, until ham reaches 140°F.

MASHED POTATOES 4 LBS
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reach 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

RICH PAN GRAVY 2 LBS
Stove top: Place gravy in a saucepan on low heat, stirring occasionally, until hot.

HARICOT VERT GREEN BEANS 2 LBS
Stove top: Place green beans in a large skillet on medium heat,sauté until heated through. Season to taste with salt and pepper.

TRADITIONAL BREAD STUFFING 4 LBS
Oven: Pre-heat to 350°F. Put stuffing in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until stuffing reaches
140°F in the center. For a moister texture, please mix in 1/4 cup of chicken stock before baking.

MAPLE ORANGE GLAZED YAMS WITH CRANBERRIES 3 LBS
Oven: Pre-heat to 350°F. Put yams in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until yams reach
140°F in the center.

NEW ENGLAND CRANBERRY SAUCE 1 LB
Enjoy chilled or at room temperature.

RUSTIC DINNER ROLLS 8 WHEAT & 8 WHITE
Optional for warm rolls: When turkey is done and your oven is off, use the residual heat to warm the rolls. Place rolls on a sheet pan
and put in the oven for 10 minutes.

HARVEST PUMPKIN PIE 9”
Enjoy at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

TRADITIONAL TURKEY HOLIDAY MEAL FOR 4
RE-HEATING PROCEDURES

– 2020 –

Please allow 1.5 hours for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

MARY’S OVEN ROASTED HOLIDAY HALF TURKEY 6–7 LBS
Reheating Instructions: Preheat oven to 325°F. Remove packaging. Place turkey in roasting pan with 1 cup of water. Roast for 1 hour.
Remove foil and roast an additional 15 minutes. Heat to an internal temperature of 140 degrees.

MASHED POTATOES 2 LBS
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reach 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

RICH PAN GRAVY 1 LB
Stove top: Place gravy in a saucepan on low heat, stirring occasionally, until hot.

HARICOT VERT GREEN BEANS 1 LB
Stove top: Place green beans in a large skillet on medium heat,sauté until heated through. Season to taste with salt and pepper.

TRADITIONAL BREAD STUFFING 2 LBS
Oven: Pre-heat to 350°F. Put stuffing in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until stuffing reaches
140°F in the center. For a moister texture, please mix in 1/4 cup of chicken stock before baking.

MAPLE ORANGE GLAZED YAMS WITH CRANBERRIES 1.5 LBS
Oven: Pre-heat to 350°F. Put yams in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until yams reach
140°F in the center.

NEW ENGLAND CRANBERRY SAUCE 1 LB
Enjoy chilled or at room temperature.

RUSTIC DINNER ROLLS 8 WHEAT
Optional for warm rolls: When turkey is done and your oven is off, use the residual heat to warm the rolls. Place rolls on a sheet pan
and put in the oven for 10 minutes.

HARVEST PUMPKIN PIE 8”
Enjoy at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

TRADITIONAL HAM HOLIDAY MEAL FOR 4
RE-HEATING PROCEDURES

– 2020 –

Please allow 1.5 hours for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

HOLIDAY SPIRAL HAM 2.5 LBS
Oven: Pre-heat to 300°F. remove ham from the refrigerator and allow it to sit out and come back to room temperature
(about 30 minutes). Place the ham in a pan or baking dish and add 1/2 cup of water to the bottom of the pan.
Cover with foil and place in the oven for 12 minutes per pound, until ham reaches 140°F.

MASHED POTATOES 2 LBS
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reach 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

RICH PAN GRAVY 1 LB
Stove top: Place gravy in a saucepan on low heat, stirring occasionally, until hot.

HARICOT VERT GREEN BEANS 1 LB
Stove top: Place green beans in a large skillet on medium heat,sauté until heated through. Season to taste with salt and pepper.

TRADITIONAL BREAD STUFFING 2 LBS
Oven: Pre-heat to 350°F. Put stuffing in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until stuffing reaches
140°F in the center. For a moister texture, please mix in 1/4 cup of chicken stock before baking.

MAPLE ORANGE GLAZED YAMS WITH CRANBERRIES 1.5 LBS
Oven: Pre-heat to 350°F. Put yams in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until yams reach
140°F in the center.

NEW ENGLAND CRANBERRY SAUCE 1 LB
Enjoy chilled or at room temperature.

RUSTIC DINNER ROLLS 8 WHEAT
Optional for warm rolls: When turkey is done and your oven is off, use the residual heat to warm the rolls. Place rolls on a sheet pan
and put in the oven for 10 minutes.

HARVEST APPLE PIE 8”
Enjoy at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

ORGANIC TURKEY HOLIDAY MEAL FOR 4
RE-HEATING PROCEDURES

– 2020 –
Please allow 1.5 hours for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

MARY'S ORGANIC SLICED TURKEY BREAST 2.5 LBS
Oven: Pre-heat to 350°F. Put turkey in a buttered oven-safe dish and add 1/4 cup of water, then cover with foil. Bake at 350°F for 30
minutes until turkey reaches 140°F in the center.

ORGANIC SWEET MASHED POTATOES 2 LBS
Oven: Pre-heat to 350°F. Put sweet mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
sweet potatoes reach 140°F in the center.

ORGANIC ROASTED BUTTERNUT SQUASH WITH CRANBERRIES 1.5 LBS
Oven: Pre-heat to 350°F. Put squash in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until squash
reaches 140°F in the center. Also enjoy chilled or at room temperature.

ORGANIC CREAMED CORN 2 LBS
Oven: Pre-heat to 350°F. Put creamed corn in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until
creamed corn reaches 140°F in the center.

ORGANIC ROASTED BEETS WITH WALNUT SALAD 1.5 LBS
Enjoy chilled or at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

PRIME RIB HOLIDAY MEAL FOR 4
RE-HEATING PROCEDURES

– 2020 –

Please allow 1.5 hours for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

USDA CHOICE PRIME RIB 3 LBS
Our Executive Chef recommends using the following re-heating instructions for best results:
Oven: Pre-heat to 325°F. Let prime rib rest at room temperature for 20 minutes. Remove prime rib from packaging. Place prime rib
and juices in a baking pan along with 1 cup of water. Rub garlic and rosemary seasoning over the top of the prime rib. Cover prime
rib with aluminum foil. Cooking time is approximately 1 hour depending on desired degree of doneness. Check in the center of the
prime rib with a meat thermometer. (•Rare: 100–110 degrees •Medium: 110–120 degrees •Well: 120 + degrees ) Remove foil
and place under your oven's broiler for approximately 3 minutes to brown the garlic and rosemary seasoning. Remove and let rest.

MASHED POTATOES 2 LBS
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reach 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

CREAMED SPINACH 2 LBS
Oven: Pre-heat to 350°F. Put creamed spinach in an oven safe dish, cover with foil. Bake at 350°F for 25 minutes until spinach
reaches 140°F in the center.

AU JUS 1 QT
Stove top: Place Au Jus in a sauce pan and bring to a simmer.

ROASTED RAINBOW CARROTS WITH THYME 1.5 LBS
Enjoy chilled or at room temperature.

HORSERADISH CREAM 1/2 PINT
Enjoy chilled or at room temperature.

RUSTIC DINNER ROLLS 8 WHITE
Optional for warm rolls: When your prime rib is done and your oven is off, use the residual heat to warm the rolls. Place rolls on a
sheet pan and put in the oven for 10 minutes.

JUST DESSERTS CHOCOLATE CAKE 6”
Enjoy at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

HANUKKAH BRISKET DINNER
RE-HEATING PROCEDURES

– 2020 –

Please allow 1 hour for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

MATZO BALL SOUP 2 QT
Add soup to a pot and heat on medium heat until soup comes to a simmer.
(Dinner includes extra 1 quart of chicken broth to add as desired)

BRISKET 3 LBS
Oven: Pre-heat to 350°F. remove brisket from the refrigerator and allow it to sit out and come back to room temperature
(about 30 minutes). Place the brisket in a pan or baking dish and add 1/2 cup of water to the bottom of the pan.
Cover with foil and place in the oven for about 45 minutes, until brisket reaches 140°F.
When the brisket is done and removed from your oven, turn up your oven to 450°F to heat the potato latkes and
buttermilk & thyme roasted root vegetables.
Serve with horseradish cream.

POTATO LATKES 12 COUNT
Oven: Pre-heat to 450°F. Place potato latkes on a cookie sheet and bake for 8 minutes. Flip over and bake another 4 minutes.
Serve with apple sauce and sour cream.

BUTTERMILK & THYME ROASTED ROOT VEGETABLES 1.5 LBS
Oven: Pre-heat to 450°F. Place on a cookie sheet and roast for 5 minutes.

BRAIDED CHALLAH 1 LOAF
Optional warm: When brisket is done and your oven is off, use the residual heat to warm the challah. Place on a sheet pan
and put in the oven for 10 minutes.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

HANUKKAH CHICKEN DINNER
RE-HEATING PROCEDURES

– 2020 –

Please allow 1 hour for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

MATZO BALL SOUP 2 QT
Add soup to a pot and heat on medium heat until soup comes to a simmer.
(Dinner includes extra 1 quart of chicken broth to add as desired)

CHICKEN 1½ EACH
Oven: Pre-heat to 350°F. remove chicken from the refrigerator and allow it to sit out and come back to room temperature
(about 30 minutes). Place the chicken in a pan or baking dish and add 1/2 cup of water to the bottom of the pan.
Cover with foil and place in the oven for about 30 minutes, until chicken reaches 140°F.
When the chicken is done and removed from your oven, turn up your oven to 450°F to heat the potato latkes and
roasted vegetables.

POTATO LATKES 12 COUNT
Oven: Pre-heat to 450°F. Place potato latkes on a cookie sheet and bake for 8 minutes. Flip over and bake another 4 minutes.
Serve with apple sauce and sour cream.

BUTTERMILK & THYME ROASTED ROOT VEGETABLES 1.5 LBS
Oven: Pre-heat to 450°F. Place on a cookie sheet and roast for 5 minutes.

BRAIDED CHALLAH 1 LOAF
Optional warm: When brisket is done and your oven is off, use the residual heat to warm the challah. Place on a sheet pan
and put in the oven for 10 minutes.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

TRADITIONAL HOLIDAY SIDES FOR 4
RE-HEATING PROCEDURES

– 2020 –
Please allow 30 minutes for re-heating sides
Our Special Aluminum Pans are Oven-safe & Microwavable!

MASHED POTATOES 2 LB
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reaches 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

RICH PAN GRAVY 1 LB
Stove top: Place gravy in a saucepan on low heat, stirring occasionally, until hot.

HARICOT VERT GREEN BEANS 1 LB
Stove top: Place green beans in a large skillet on medium heat,sauté until heated through. Season to taste with salt and pepper.

TRADITIONAL BREAD STUFFING 2 LBS
Oven: Pre-heat to 350°F. Put stuffing in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until stuffing reaches
140°F in the center. For a moister texture, please mix in 1/4 cup of chicken stock before baking.

MAPLE ORANGE GLAZED YAMS WITH CRANBERRIES 1.5 LBS
Oven: Pre-heat to 350°F. Put yams in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until yams reach
140°F in the center.

NEW ENGLAND CRANBERRY SAUCE 1 LB
Enjoy chilled or at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

MUSHROOM STRUDEL HOLIDAY MEAL FOR 4
RE-HEATING PROCEDURES

– 2020 –
Please allow 1.5 hours for re-heating the entire meal
Our Special Aluminum Pans are Oven-safe & Microwavable!

MUSHROOM STRUDEL 2 LBS
Preheat oven to 350°F. Place the strudel in an oven safe dish or baking tray and cover with foil. Heat about 30 minutes until filling is
hot and reaches 140°F. Remove foil for the last 10 minutes of heating to let the pastry form a crust.

MASHED POTATOES 2 LBS
Oven: Pre-heat to 350°F. Put mashed potatoes in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until
potatoes reach 140°F in the center. For a creamier texture, leave 4 tablespoons of butter or cream at room temperature for
30 minutes. When potatoes are done, stir in the butter or cream.

RICH PAN GRAVY 1 LB
Stove top: Place gravy in a saucepan on low heat, stirring occasionally, until hot.

HARICOT VERT GREEN BEANS 1 LB
Stove top: Place green beans in a large skillet on medium heat,sauté until heated through. Season to taste with salt and pepper.

TRADITIONAL BREAD STUFFING 2 LBS
Oven: Pre-heat to 350°F. Put stuffing in a buttered oven-safe dish, cover with foil. Bake at 350°F for 30 minutes until stuffing reaches
140°F in the center. For a moister texture, please mix in 1/4 cup of chicken stock before baking.

MAPLE ORANGE GLAZED YAMS WITH CRANBERRIES 1.5 LBS
Oven: Pre-heat to 350°F. Put yams in a buttered oven-safe dish and cover with foil. Bake at 350°F for 30 minutes until yams reach
140°F in the center.

NEW ENGLAND CRANBERRY SAUCE 1 LB
Enjoy chilled or at room temperature.

RUSTIC DINNER ROLLS 8 WHEAT
Optional for warm rolls: When turkey is done and your oven is off, use the residual heat to warm the rolls. Place rolls on a sheet pan
and put in the oven for 10 minutes.

HARVEST APPLE PIE 8”
Enjoy at room temperature.

* Oven temperatures vary, these are our best estimates on re-heating times.
Microwaving is an option, but we recommend re-heating in the oven.

ENJOY!

