All Reheating Instructions are based on a 350 degree oven! Cooking Times are all estimations

and may vary with your home oven!

Boneless Turkey Breast Dinner &
Oven Roasted Turkey Dinner
-Mashed Butternut Squash
-Mashed Potatoes
Bake covered for 25 minutes, stir, and bake
for an additional 15-20 minutes
-Green Beans
Bake for 10-15 minutes covered
-Stuffing (All Varieties)
Bake for 20 minutes covered, stir, and bake
uncovered for an additional 15 minutes
-Dinner Rolls
Bake for 10-12 minutes (Break apart Rolls to
cook faster)
-Turkey Gravy
Heat in a Sauce Pot on a medium to
medium/low heat for 5-10 minutes, stirring
often.

Specialty Side Dishes

-Sweet Potato Casserole

-Au Gratin Potatoes

-Roasted Cauliflower Bake
Cook Covered for 30 minutes, Uncover and
heat for an additional 15 minutes.

-Green Bean Casserole
Bake Covered for 20 minutes, Uncover and
Bake for an additional 5 minutes

Sides

-Asparagus
Cook for 5 minutes Uncovered.
-Green Beans
-Green Beans Almondine
Cook for 5 minutes Covered
-Mashed Butternut Squash
-Mashed Potatoes
-Mashed Sweet Potatoes
Cook covered for 25 minutes, stir and cook
for an additional 20 minutes.

-Roasted Potatoes
Cook uncovered for 20-25 minutes.

-Maple Glazed Carrots
Bake for 10 minutes covered, stir, and bake
for an additional 10 minutes.

-Roasted Vegetables
Bake for 5-10 minutes uncovered.

-Stuffing (all varieties)
Bake for 20 minutes covered, stir, and bake
uncovered for an additional 15 minutes.

Appetizers
-Chicken Potstickers
-Mini Crab Cakes
-Spring Rolls (Vegetarian, Buffalo
Chicken, Steak & Cheese, and
Chicken Parmesan)
Bake uncovered for 10-15 minutes
-Pigs in a Blanket
-Bacon Wrapped Scallops
Bake for 5-10 minutes uncovered.
-Stuffed Mushrooms (Seafood,
Mushroom, & Meltaway)
Bake for 20-25 minutes uncovered — All
mushroom stuffings are fully cooked so you
just need to worry about the mushroom
itself!
-Spinach Dip
-Buffalo Chicken Dip
Bake covered for 20 minutes, stir, and bake
for an additional 20 minutes.

Bread

-Dinner Rolls
Bake for 10-12 minutes — Break rolls apart
for quicker cooking



