
CARAMELIZED ENCRUSTED PRIME RIB 

HOLIDAY FEAST FOR 4 HEATING INSTRUCTIONS

1.   Preheat oven to 225°.  

2.   Remove from bag and place in an oven safe pan and place into 
the preheated oven and cook for 1 1/2 hours or until Prime Rib 
has reached desired internal temperature.   

3.   Remove from oven and allow to rest for at least 15 minutes.   

4.   Slice to desired thickness and serve with Au Jus.  

HEAT IN OVEN

NY SMOKED STRIP

1.    Preheat oven to 225°.  

2.   Place  in an oven safe pan and place in the preheated oven 
and cook for 1 1/2 hours or until Smoked Strip has reached 
desired internal temperature.   

3.   Remove from oven and allow to rest for at least 15 minutes.   

4.   Slice to desired thickness and serve with Au Jus.

HEAT IN OVEN

RACK OF LAMB 

1.    Preheat oven to 225°.  

2.   Remove from bag and place in a an oven safe pan and place 
in the preheated oven and cook for 30 to 45 minutes or until 
Rack of Lamb has reached desired internal temperature.   

3.  Remove from oven and allow to rest for at least 15 minutes.   

4.   Slice between the bones to create individual lamb chops and 
serve with Truffle Merlot Sauce.

HEAT IN OVEN

CHICKEN CORDON BLEU 

1.    Preheat oven to 350°.   

2.   Remove from bag and place in an oven safe pan, cover with foil 
and place in preheated oven.   

3.   Cook for 25 to 30 minutes and internal temperature reaches 175°.   

4.   Remove from oven and allow to rest for 10 minutes  
before serving.   

5.   Slice into to four equal parts and serve with bourbon sherry 
cream sauce.

HEAT IN OVEN

HEAT ON STOVE TOP (RECOMMENDED) HEAT ON STOVE TOP (RECOMMENDED)

HEAT ON STOVE TOP (RECOMMENDED)HEAT ON STOVE TOP (RECOMMENDED)

AU JUS AU JUS

BOURBON SHERRY CREAM SAUCE TRUFFLE MERLOT 

HEAT IN MICROWAVE HEAT IN MICROWAVE

HEAT IN MICROWAVEHEAT IN MICROWAVE

1.    Place in a small pot and 
place on stove top on 
medium heat.   

2.   Allow to cook until heated 
throughout, stirring 
frequently. 

1.    Place in a small pot and 
place on stove top on 
medium heat.   

2.   Allow to cook until heated 
throughout, stirring 
frequently. 

1.    Place in a small pot and 
place on stove top on 
medium heat.   

2.   Allow to cook until heated 
throughout, stirring 
frequently. 

1.    Place in a small pot and 
place on stove top on 
medium heat.  

2.   Allow to cook until heated 
throughout, stirring 
frequently. 

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 1 to 
2 minutes and is heated 
throughout.     

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 1 to 
2 minutes and is heated 
throughout.     

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 1 to 
2 minutes and is heated 
throughout. 

1.    Place sauce in container in 
microwave for 2 minutes. 

2.   Remove lid and stir and 
cook for an additional 1 
to 2 minutes until heated 
throughout. 



SMOKED MAC & CHEESE

1.    Preheat oven to 350°.   

2.   Place  in oven safe pan and  
place in oven.   

3.   Cook for 15 to 20 minutes until 
heated throughout.   

4.   Remove from oven and allow to 
rest for 5 minutes before serving.   

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 2 to 
4 minutes and is heated 
throughout.     

HEAT IN OVEN 
(RECOMMENDED) HEAT IN MICROWAVE

WHIPPED POTATOES 

1.    Place in a small pot and 
cook over medium heat on 
stove top.   

2.   Stirring frequently until 
heated throughout. 

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 2 to 
4 minutes and is heated 
throughout.     

HEAT ON STOVE TOP 
(RECOMMENDED) HEAT IN MICROWAVE

ROASTED GARLIC CAULIFLOWER PUREE

1.    Place in a small pot and 
cook over medium heat on 
stove top.   

2.   Stirring frequently until 
heated throughout. 

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 2 to 
4 minutes and is heated 
throughout.     

HEAT ON STOVE TOP 
(RECOMMENDED) HEAT IN MICROWAVE

SWEET SRIRACHA BRUSSELS SPROUTS

1.    Preheat oven to 350°.  

2.   Place in oven safe pan and 
place in oven.   

3.   Cook for 10 to 15 Minutes or 
heated throughout.   

4.   Remove from oven and serve. 

1.    Leaving in container place 
in microwave and cook for 
4 minutes or until heated 
throughout. 

HEAT IN OVEN 
(RECOMMENDED) HEAT IN MICROWAVE

CREAMED SPINACH 

1.    Place in a small pot and 
cook over medium heat on 
stove top.   

2.   Stirring frequently until 
heated throughout. 

1.    Leaving in container, place  
in microwave and cook for  
2 minutes. 

2.   Remove lid and stir and 
cook for an additional 2 to 
4 minutes and is heated 
throughout.     

HEAT ON STOVE TOP 
(RECOMMENDED) HEAT IN MICROWAVE

SEAFOOD TOMATO BISQUE 

1.    Place in a small pot and 
place on stove top on 
medium heat.   

2.   Allow to cook until heated 
throughout, stirring 
frequently.

1.    Place in soup in a  
microwavable bowl.   

2.   Cook in microwave for  
2 minutes remove and stir 
and cook for an additional 
2 to 4 minutes and internal 
temperature reaches 165°.     

HEAT ON STOVE TOP 
(RECOMMENDED) HEAT IN MICROWAVE

PORK LASAGNA 

1.    Preheat oven to 375°.   

2.   Place pan of Lasagna in oven 
and cooked covered for 30 
minutes.   

3.   Remove cover and cook for an 
additional 15 minutes and it is 
heated throughout.    

4.   Remove lasagna from oven and 
allow to set for 10 minutes.   

5.  Cut into to desired size and serve.

1.    Cut out individual size portions 
form the pan of lasagna.  

2.   Place individual portion on 
microwave safe plate and 
cover with plastic wrap and 
microwave for 5 to 7 minutes.  

HEAT IN MICROWAVEHEAT IN OVEN 
(RECOMMENDED)


