Table 301 “Thanksgiving TO GO” Reheating Instructions
•••••••••••••••••••••••••••••••••••••••••••••
Preheat oven to 350˚f for all items, and allow pans to rest at room temperature from the fridge for approximately 20 minutes
to temper before placing in the oven for reheat. Internal temperature for all reheated items should reach 135˚f before
serving.

Turkey Gravy
•
•

Stovetop: Pour the gravy into a saucepan and heat on medium, stirring occasionally until hot. If necessary, add a
small amount of water to bring to desired consistency.
Microwave: Pour the gravy into a microwave safe bowl and heat for 45 seconds. Stir the gravy and heat an
additional 60 seconds. If necessary, add a small amount of water to bring to desired consistency.

Cranberry Onion Jam
•

Serve chilled as desired.

Green Bean Casserole
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove foil lid and top with fried onion topping (sent
separately). Bake uncovered for an additional 7 – 10 minutes until slightly browned.

Harvest Hash
•

With the foil lid on, place the pan in the oven for 15 minutes. Remove foil lid and stir. Bake uncovered for an
additional 5 – 10 minutes.

Stuffing
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove foil lid and bake for an additional 5 -10
minutes.

Collard Greens
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove the lid, stir, replace the lid, and continue to
heat for an addition 7 – 10 minutes. Alternatively, pour greens into medium saucepan and heat on the stove over
medium high heat, stirring occasionally, about 7 minutes or until hot. If necessary, add a small amount of water to
prevent scorching.

Sweet Corn Maque Choux
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove the lid, stir, replace the lid, and continue to
heat for an addition 7 – 10 minutes

Sweet Potato Soufflé
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove the lid, and bake uncovered for an
additional 7 – 10 minutes until slightly browned.

Soby’s Mashed Potatoes
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove the lid, stir, replace the lid, and continue to
heat for an addition 7 – 10 minutes

Classic Mac & Cheese
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove the lid, stir, replace the lid, and continue to
heat for an addition 7 – 10 minutes until slightly browned.

Forx Farm Creamery Mac & Cheese
•

With the foil lid on, place the pan in the oven for 20 minutes. Remove foil lid and stir. Top with crumb topping (sent
separately). Bake uncovered for an additional 7 - 10 minutes

Dinner Rolls
•

Place pan in 350˚f oven for 5-6 minutes until warm as desired.

Whole Turkey:
•

Set pan out of fridge for 30 minutes before heating. Preheat oven to 350˚f. With the foil covering on, place the
turkey in the oven for 35 minutes. Remove foil and continue to bake 15-25 minutes until heated through. A
thermometer inserted into the thigh (not touching the bone) should read 135˚f. Allow the turkey to rest at least 10
minutes covered before carving.

Oven Roasted Turkey Breast
•

Set pan out of fridge for 30 minutes before heating. Preheat oven to 350˚f. With the foil on, place the turkey in the
oven for 35 minutes. Remove foil and continue to bake 15-25 minutes until heated through. A thermometer inserted
into the thickest part of the breast should read 135˚f. Allow the turkey to rest at least 10 minutes covered before
carving.

Oven Roasted Beef Tenderloin*
•

Set pan out of fridge for 30 minutes before heating. Preheat oven to 350˚f. Remove the foil covering and bake the
tenderloin in the oven for 20 minutes. A thermometer inserted into the thickest part should read 135˚f. Allow to rest
at least 10 minutes covered before carving. Additional time may be added as desired for more well-done.

*Contains ingredients that are raw or undercooked: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

Glazed Spiral Ham
•

Set pan out of fridge for 30 minutes before heating. Preheat oven to 350˚f. With the foil on, place the ham in the
oven for 35 minutes. Remove foil and continue to bake 15-25 minutes until heated through. A thermometer inserted
into the center (not touching bone) should read at least 135˚f.

Bone In Pork Rack Roast
•

Set pan out of fridge for 30 minutes before heating. Preheat oven to 350˚f. With the foil on, place the roast in the
oven for 35 minutes. Remove foil and continue to bake 15-25 minutes until heated through. A thermometer inserted
into the center (not touching bone) should read at least 135˚f.

Apple Crisp
•

Set pan out of fridge for 15-20 minutes before heating. Preheat oven to 325 ˚f. Bake uncovered approximately 20
minutes until warm.

