
VALENTINES DAY 2020 
REHEATING INSTRUCTIONS

Most dishes reheat best and retain their quality better using a conventional oven. The times provided are guidelines and may vary 
with each home oven. Microwave reheating is not recommended in most cases for the best quality product. If you do choose to use a 
microwave oven, follow these guidelines:
 • Never put foil or metallic containers in the microwave. 
 • Keep foods loosely covered with microwave-safe wrap. 
 • Rotate or stir items at least once during the reheating process.

Suggested reheating times may need to be increased if reheating either multiple dishes simultaneously or large quantities. Bulk items 
will reheat more evenly if they are in a single layer. 

Always check the internal temperature of food with a stemmed thermometer before eating. Reheated food should reach 165°F before 
consumption.

Always keep stored food covered and refrigerated at 41°F degrees or less. 

Always use caution when removing containers from microwave or oven. For ease and safety, always place black oven-able containers 
on a cookie sheet before placing in the oven. Do not place black containers directly on oven floor or a heating element. Clear plastic 
lids should be removed before reheating.

APPETIZERS

LEMON–CAPER SHRIMP WITH FENNEL SALAD
Keep refrigerated at 41°F or below until ready to serve. Serve chilled or at room temperature. 

BURRATA AND PROSCIUTTO
Keep refrigerated at 41°F or below until ready to serve. Serve chilled or at room temperature.

MARYLAND STYLE CRAB CAKES
OVEN: After thawing, bake at 375°F for approximately 15-20 minutes to an internal temperature of 165°F. 
Crab cakes can also be deep-fried or sautéed. Always thaw before cooking. 

ENTRÉES

PESTO SALMON
OVEN: Remove salmon from container, and place on an aluminum tray in a 350°F oven for approximately 7-10 minutes, until internal 
temperature reaches 165°F.
MICROWAVE: Place the salmon on a microwave-safe container, covered loosely with a microwave-safe wrap. Microwave on HIGH for 
approximately 3-5 minutes. Test and cook for an additional 1-3 minutes if necessary, until the internal temperature reaches 165°F.

FIG AND BRIE STUFFED CHICKEN
OVEN: Remove top from container. Place container in a 350°F oven for approximately 10-12 minutes until internal temperature 
reaches 165°F.
MICROWAVE: Remove top and place the chicken on a microwave-safe container, covered loosely with microwave-safe wrap. 
Microwave on HIGH for approximately 3-5 minutes, test and cook for an additional 1-3 minutes if necessary, until the internal 
temperature reaches 165°F.

BRAISED SHORT RIBS
STOVE TOP: Remove the short ribs and sauce from container. Place the short ribs and sauce into a small pot over medium heat until 
the internal temperature reaches 165°F. 
MICROWAVE: Remove the short ribs and sauce from container and place them in a microwave-safe container, covered loosely with 
microwave-safe wrap. Microwave on HIGH for approximately 3-5 minutes, test and cook for an additional 1-3 minutes if necessary, until 
the internal temperature reaches 165°F.
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SIDES

ROASTED BRUSSEL SPROUTS
STOVE:  Remove Brussels sprouts from plastic container and place in sauté pan over medium heat. Heat, stirring occasionally, 
for approximately 3-5 minutes until internal temperature reaches 165°F.
MICROWAVE: Remove plastic lid and cover container loosely with microwave-safe wrap. Microwave on HIGH for approximately 
2 minutes. Stir and continue heating 1-2 minutes more if necessary, to 165°F.

TRUFFLE ROASTED POTATOES:
OVEN: Remove lid from container.  Place the potatoes in a 350°F oven for approximately 7-10 minutes, until internal temperature 
reaches 165°F.  
MICROWAVE: Remove plastic lid and cover container loosely with microwave-safe wrap. Microwave on HIGH for approximately 
2-4 minutes. Stir and continue heating 1-3 minutes more if necessary, to 165°F. 

ROASTED CARROTS WITH PISTACHIOS
OVEN: Remove lid from container. Place the carrots in a 350°F oven for approximately 7-10 minutes, until internal temperature 
reaches 165°F.  
MICROWAVE:  Remove plastic lid and cover container loosely with microwave-safe wrap. Microwave on HIGH for approximately 
2-4 minutes. Stir and continue heating 1-3 minutes more if necessary, to 165°F. 

MASHED POTATOES 
OVEN: Remove plastic packaging and lid from container, and replace it with foil. Place potatoes in a 350°F oven for approximately 
30-40 minutes, until internal temperature reaches 165°F. Stir potatoes halfway through heating.
MICROWAVE: Remove plastic packaging and lid, and cover container loosely with microwave-safe wrap. Microwave on HIGH for 
approximately 3 minutes. Stir and continue heating 1-3 minutes more if necessary, to an internal temperature of 165°F.

DESSERTS

CHOCOLATE MOUSSE, TIRAMISU, COPPA MASCARPONE, CRÈME BRÛLÉE
Keep refrigerated at 41°F or below until ready to serve.
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